El CHAMPAGNE
C EPICURIEN

EPC BRUT N.V.

CHARMING - FESTIVE - BALANCED

This exquisite Champagne showcases the essence of its terroir in
Sermiers, nestled in the Montagne de Reims. The region’s clay-limestone
soils and gentle slopes provide an ideal environment for cultivating
Chardonnay, Pinot Noir, and Pinot Meunier, imparting a distinctive
mineral elegance and depth to the wine.

On the nose, delicate notes of light iodine and dried fruits intertwine with
the bright aroma of yellow fruits. The palate reveals a smooth, velvety
texture with a well-balanced freshness and richness, reflecting the
harmonious blend of the grape varieties and the unique terroir. A
Champagne that resonates with versatility and sophistication, making it
a true crowd-pleaser for any aperitif!

IMPORTED BY: PORTOVINO

BLENDING

65% Pinot Meunier
20% Pinot Noir
15% Chardonnay

YEAR OF HARVEST
60% 2020 and 40% vin de
réserve from 2018 & 2019

DOSAGE

5g/L

ALCOHOL (% VOL)
12.5%

GRAPES' ORIGIN

Terroir of Sermiers
(Premier cru) from the
Montagne de Reims
PRODUCER OF THE CUVEE
EPC x Winegrowers'
group in Sermiers

VINIFICATION

Malolactic fermentation,
stainless steel tanks
ELEVAGE IN BOTTLE

At least 36 months,
including 30 months on
lees.

PORTOVINO.COM

SOILS

Upper Cretaceous (clay,
limestone, chalk)

TASTING NOTE

Light iodine and dried fruit
notes accompany the
aroma of yellow fruits. A
smooth mouthfeel for a
true crowd-pleaser
Champagne!
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