MAISON JEROME LEFEVRE

JEROME LEFEVRE NO TITLE REQUIRED COTEAUX CHAMPENOIS 2023
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Technical Sheet

Appellation: Coteaux Champenois Blanc
Vintage: 2023

Grape Variety: Chardonnay

Origin: Mont de Bonneil (Marne Valley)
Vineyard: Les Douaires

Soil / Geology: Clay & limestone
Harvest Date: Middle of September
Alcohol: 10.25%

Acidity: 6.3g/I

pH: 3.34

Residual Sugar: 0 g/L

Total SO,: < 11 mg/L

Production: 900 bottles

Farming: Certified organic, Fukuoka influence Painting by American artist Robert Ryman

Winemaking: All grapes are hand-harvested, pressed and
aged for 1 year in used barrel.
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Wine & Spirits

Imported by Avant-Garde Wine & Spirits - www.avantgarde-ws.com


https://www.avantgarde-ws.com/

