El CHAMPAGNE
C EPICURIEN

EPC BLANC DE BLANCS N.V.

ELEVATED - FRESH - CHEERFUL

From the chalky and clay-rich soils of the Coteaux du Sézannais, where
Chardonnay thrives, EPC's Blanc de Blancs captures the region's
signature elegance and complexity.

On the nose, it delights with zesty citrus - yuzu lemon - woven with
delicate aromas of white fruits, evoking crisp apples and juicy pears. The
palate is lively and refreshing, with a refined minerality characteristic of
the Sézannais soils. Its elegant structure and bright acidity make this
Champagne an exquisite choice for those seeking finesse and a true
sense of place.

BLENDING SOILS
100% Chardonnay Upper Cretaceous (clay,
marl, chalk)
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TASTING NOTE
reserve from 2020 Very fresh Champagne,
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