
EXTRA-BRUT HVE

www.champagnedecazanove.com
Please drink responsibly.

TERROIRS
Meunier - Vallée de la Marne.
Chardonnay - Sézannais.
Pinot Noir - Côte des Bar.

BLENDING
50% Meunier.
30% Chardonnay.
20% Pinot Noir. 

DOSAGE
Extra-Brut < 6g/l. 

TASTING NOTES: 
Colour:
Pale gold colour. Fine, delicate bubbles.

Nose:
Crystal-clear aromas of fresh white flowers, crisp 
apples and juicy pears.

Palate:
The white fruit flavours come through with exceptional 
clarity, accompanied by a subtle minerality that lends 
depth and complexity. An astonishingly long finish.

RECOMMENDATIONS
Storage:
Enjoy preferably within 2 years.

Serving temperature:
Between 8° et 10°C.

Pairing: 
Grilled sea bream with thyme and lemon, virgin sauce.

Champagne Charles de Cazanove unveils its HVE (High Environmental Value) cuvée, 
an environmental approach which is the fruit of an ongoing commitment to sustainabi-

lity and respect for nature.


