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Clin d'Oeil Finesse

Clin d’Oeil Finesse is one of the first Champagnes of
the house. Its majority of Chardonnay underlines its
elegance in mouth.

Vineyard: Cote des Bar

Grape varieties: 55% Chardonnay 15% Pinot Blanc 30%
Pinot Noir

Hand harvested

Pressing with membrane

Thermo regulated vats

Realization of the Malo

Filtration

Disgorging under Jetting

@ = Harvesting: 2018
4 Dosage: Brut 4.5g/1
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Albin Martinot Bottle: 75cl
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