
Distributed by Elite Wines®

Champagne, France

BRUT CUVÉE 
NICOLAS FRANÇOIS

Exceptional vintage 
with a flavourful, long 

finish, offering a unique 
and generous gustatory 
experience. This cuvée 
conveys the finesse of 

Billecart-Salmon’s signature 
champagne styles with 

significant ageing potential. 
To be served at cellar 
temperature (12°C).
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