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HARVEST:
f Vintage 2018

k' GRAPE VARIETY ;

' 100 % Chardonnay

| DOSAGE: ,

g? l:‘ BRUT : 8 gr/| {4’

" WINEMAKING: '

|
i Inthermos-requlated vats

MINIMUM AGEING

45 months on lees |

- SERVING TEMPERATURE : j
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CHAMPAGNE

PAUL LEBRUN

PAUL LEBRUN

Depwiky 1902

The initial aromas are tree fruits and nuttiness. The fruits become lemon peel into
quince and coming to baked apple. The nuttiness becomes almonds and acacia. The
scent of chalk and flint reveal the terroir. There is a faint aroma of buttery pastry.

CUVEE

MILLESIME 2018

. - __BR"UT * BLANC DE BLANCS

The effervescence is light and airy. The acidity is sharp and textured. A creaminess
releases the acidity defining the structure of this refreshing wine. The finish is pure
with saline, almonds and lemon zest. A ready to drink, pleasurable wine.

Terroir means everything to the Champagne Paul Lebrun winemakers. The soil and
grape uniquely linked through the hands of women and men. A symbiosis emerges,

Tasting wote. fonu Julin Scave Its identity magnified by the winemakers, giving birth to these rare wines. This
3%%{; sonomelivt, in Enope i 2017 omnipresent factor impacts the substances vintage after vintage, shaping the soul of

each bottle. The chalky soils of the Cote des Blancs and the soils Coteaux Sézannais
with their distinctive flint, firmly root this wine to the terroir.




