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CHAMPAGNE GONET-MEDEVILLE

v/ '* Cuvée Athénais
' Coteaux Champenois
Crand Cru

English
AREA : 0,30 hectares
TERROIR : Chlak
GCRAPE VARIETIES : 100% Pinot noir
HARVEST : Manual
ORIGIN : Ambonnay
AVERAGE YIELD : 30 hi/ha
VINIFICATION - 80% destemming, pressing, punching
the cap, malolactic fermentation in
oak barrels
AGCEING : [2 months in barrels 30% new
BOTTLING : 20 months after harvest
without filtration
PRODUCTION - [ 000 bottles
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| chemin de la Cavotte - Risseuil 51150 AY-CHAMPACNE - France
Tel: +33(0) 3 2657 7560 - Fax: +33 (0) 556 76 28 43
www.gonet-medeville.com - contact@gonet-medeville.com



