CHAMPAGNE DRAPPIER

DRAPPIER Millesime Exception *AKL ONLY 2015

DoOMAINE A URVILLE DEPUIS 1808
CAVES A REIMS - FRANCE

Category: WINE

Style: CHAMPAGNE

Variety: VINTAGE

Region: URVILLE

Vintage: 2015

Volume: 750ml

Vineyard: The vineyard of the House, part of which is

cultivatedorganically, constitutes the Drappier
cuves essentialtrump card. Since 1808 our family
has used its skill toselect parcels of land which are
particularly wellexposed and extremely rich in
limestone. For the mostpart they are located
around Urville, where Pinot Noir,the predominant
grape variety, finds its loveliestexpression and
allows the production of very elegant,aromatic
wines.

Vinification: Only the juices from first pressing the cuves -
areused Mechanical low-pressure presses Use of
gravityto avoid pumping, thus avoiding oxidisation
Minimaluse of sulphur (less than 30 mg/I) Natural
settlingAlcoholic fermentation for roughly 2 weeks
at lowtemperature Then total and natural
malolacticfermentation No filtering The date of

disgorgement isprinted on each label. liqueurs

A AEL aged in Limousin oakcasks.
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Appearance: Straw yellow
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Bouquet: Complex citrus notes, aromas of baked bread,
driedfruit and nuts, hazelnuts and almond

Palate: A floral touch testifies to the high proportion
ofChardonnay while the depth of the Pinot Noir
isexpressed in the form of red fruits and appealing
bitternotes.

Technical Analysis

Alcohol: 12.00% Packaging: 6 x 750ml
Hancocks Product: 43554
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