El CHAMPAGNE
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EPC BLANC DE BLANCS
PREMIER CRU 2014

EPC's 2014 vintage hails from the Monts Ferrés parcel in the Vertus Premier
Cru village and lies on chalk-rich, fossil-laced soils from the Upper
Cretaceous period, with east-facing slopes that preserve freshness and
promote even ripening.

The 2014 vintage, marked by a cool August and a bright, dry September,
delivered Chardonnays of remarkable tension and aromatic purity. This
Blanc de Blancs reveals notes of white flowers, green apple, and candied
citrus, with subtle smoky hints and a distinct chalky minerality. The palate is
precise and vibrant, supported by a fine mousse and a long, saline finish, a
focused and elegant expression of both terroir and vintage.

BLENDING SOILS

100% Chardonnay Upper Cretaceous (chalk)
YEAR OF HARVEST

2014 TASTING NOTE
------------------------ A subtly smoky nose with
DOSAGE hints of honey and candied
0g/L citrus. Its lively character and

long saline finish beautifully
------------------------ embody the Vertus terroir!
ALCOHOL (% VOL)
12.5%

Sugar

GRAPES' ORIGIN Freshness

Parcel of Monts Ferrés in - ‘ ‘ ‘ '
Vertus (Premier Cru). A Fruitiness @ @ ¢
1h16 bike ride from

Epernay heading south.

PRODUCER OF THE CUVEE
EPC x Winegrowers'
group in Vertus

Blane de Bliace Miftizim
VINIFICATION
Malolactic fermentation,
stainless steel tanks )
ELEVAGE IN BOTTLE o™
9 years '
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