LE BRUN DE NEUVILLE COTE ROSEE CHAMPAGNE

Country Region Varietal Winemaker
France Champagne, 59% Pinot Noir Damien Champy
Cote de Sezanne 41% Chardonnay
Alcohol Content Total Sulfur Residual Sugar Acidity
12% No data 7 g/l No data
HISTORY

Le Brun de Neuville was born from the vision of dedicated grower
producer families who came together to celebrate and elevate the
Cote de Sezanne and its luminous, expressive Chardonnays. Since
1963, this spirit of independence, craftsmanship, and shared purpose
has thrived, now carried forward by Damien Champy and his team in
a family-led spirit that has endured for over 60 years.

Today, nearly 170 winegrowers are part of the LLe Brun de Neuville
family. The vineyards span the 12 villages in the Cote de Sézanne,
each with its personality and terroir. Most of the vines were planted
over 40 years ago, rooted in the heart of the Cote de Sezanne.
Chardonnay dominates the landscape, covering Q0% of the estate,
the remaining 10% is Pinot Noir.

VINIFICATION and MATURATION

Hand harvested and sent through pneumatic press. Base wine from
2021 with 37% of reserve wines. Alcoholic fermentation: 80% in
stainless steel, 20% in cak barrel. Aged 24 months.

VINEYARD
45 year old vines planted to southestern facing vineyards
rich in clay and chalk.

TASTING NOTES

Pale pink color with hints of orange, with a nose of red and black
\ fruits like cassis and redcurrant, complemented by floral notes of
-1 rose and grapefruit

... FOOD PAIRING

™ Shrimp cocktail, smoked salmon, beef carpaccio, fresh pastas,
— mild cheeses,

PRESS



