CHAMPAGNE

CHARLIE
Cellared in 2017

“The first release of Champagne Chatlie since its recreation, the NV
Champagne Charlie Cellared in 2017 is based on the 2016 vintage
(the youngest vintage remains the “base” of a tirage, even if it
doesn’t represent the majority of the blend) and incorporates 75%
reserve wines—the principal components being 2009 Oger and 2010
Ay and Tauxieres. Disgorged in 2023 with a dosage of seven grams
per liter, it bursts with aromas of candied lemon, pear, peach and
brioche with a hint of praline. On the palate, it is full-bodied, broad-
shouldered and textural, with a rich fruit core, lively acidity and a
long, enveloping finish. The blend is almost equally divided between
Chardonnay and Pinot Noir.”
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