BLANC DE BLANCS

“Hints of vanilla, brioche and spun honey enrich
tlavors of baked white peach and persimmon,
lemon curd, and anise in this plush Champagne,
honed by vibrant acidity. Mouthwatering and long,
with notes of grilled macadamia nut and fragrant
spices on the finish. Disgorged 2023. Drink now
through 2030. 235 cases imported.”

Wine Spectator

August 2025
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