PAUL
CHOLLET

CREMANTS DE BOURGOGNE SAVIGNY-LES BEAUNE

/D/éefb‘/;e Cuvée Concerts

A wm/a/w smell] ixtense aromas, a vivid and 0‘%«/{5 taste ix moulh, a /a&’f/}y and //eam/(f f/}m/ Louch;
this cwée Blane de Blunes Mitlesinee and its exceptinal fiveness with seduce you i it special
Saore” bottte.,

ldeal fw‘ @aeﬁ/bﬁf and cocktails, its characteristios make it a /aa/‘ﬁcf f/‘/é/m/ fw‘ deloate meals ke
frkes (sea bass, pike /amé/ or fresh Foie Gras,

Cublure:
Resulling from the blendig of grapes from vieyards thoated ix Cite de Beaure and Hautes Cites,
700% ﬁéaﬁ/o/ﬂmf & wsed for Uhis cuvdeconfering fireness, elogance and lphtiess.

Grrape piking/ vinfieation:
Manaal //bé/}y o[f the Jrapes collocted in Uttle boves o[f 73/75 ép w0 order Co avord wofaézzf/wr.
Soloctive sorting 001 the Jrapes if hand Slow pressig without /%—//@M/’g;/ fw‘ a smooth extraction

af seoond //‘a&s’/}g/ /'a/w el /'a/c%’ 001 cavee, ﬁlﬁw‘ a cold J’aﬁ‘//)y, the aloohollc ﬁﬁm@f{faﬁm V'3

carrted ot at bow tm/ae/‘afa/‘es’ o //«aﬁo/ the aromatic [f/}m{e&f’ /M/'a/» to maly-tactic fwmfrtaf/b/{.

In Staintess steel tanks and /aa/‘%y i 0ak barrele 228 7, [hen //e/m//}y of the Juees af carees
/MZ} /, cooting down and f//f/‘af/w(. Adeltion of a home-made /7'7«@«/‘ de lirage o am/a/ete the
faﬁmw(tat/b/( i cool cellar, ensuwing a 0‘/}(@ s;aa/‘é/a, /%t«/‘/}y on laths over about 36 months, /W/ba/

during which the wire aém/a/& be aromas and obtuix /% fieness.
The cap i remoed wnd the pressure forces the plag ot /a//"ggzoﬁf//}g//, Then, prioe to the

commeeiatization, we add a home-wade dosage produced from setected wires, The lpht dosage (total
amount of sugar (s around 5//// emphasizes the aromas and bouguet,

/%ta/‘/?fg_ 2/4 years Serve at 5/8 Y4 St torage 72/78 A #%@/‘W(&f/‘ﬁ 60/80%

MAI1SON PAUL CHOLLET
18, rue Général Leclrec - 21420 Savigny-les-Beaune - Tél. +33 (0)3 80 21 53 89 - Fax +33 (0)3 80 21 58 16
E-mail : contact@paulchollet.fr - www.paulchollet.fr

L’ABUS D’ALCOOL EST DANGEREUX POUR LA SANTE. A CONSOMMER AVEC MODERATION.



