
 
Meeting our friends and our clients make us 

remember the café held by Séverine’s grandmother.

We still maintain this relationship with people, 
small talks over a drink, with pride and pleasure.

There are always scents and noises that come back 
to mind when you think about.

Les coudes sur le zinc
B R U T

50% Chardonnay 
40% Pinot Noir 

10% Meunier
Brut (6,4 g/L) – Harvest 2015 – 100% first pressing. 

Partial malolactic fermentation (30%).

The nose

The nose reminds the apricot pies of the Sunday afternoons 
with elegant and buttered notes. It also evokes the summer 
with aromas of exotic fruits, notes of anise and fragrance of 
rosemary.

The palate

The candied citrus fruits take us to sunny destinations whereas 
the classy and energic straightforwardness of the wine makes 
us stay in chalky Champagne. The greediness revealed in the 
nose is also present and makes it a cuvée both conventional 
and original.

For the aperitifs or during the meals: 

• Snacked scallops.
• �Beef or salmon carpaccio 

with olive oil.

•� �Aubergine dip and tapenade.
• Peach or apricot gratin.
• Pear zabaione.
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21 Rue Bailly, 51700 Vandières - FRANCE
+33 (0)3 26 52 67 29 - contact@champagne-copin-cautel.fr

www.champagne-copin-cautel.fr


