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Champagne Vincent Couche
Champagne ADN Montgueux -
Brut Nature 1.5L 2010

AR AN A AEE 1.5L

2010

TECHNICAL INFORMATION
i f8 : 100% Chardonnay

E & : Montgueux, Champagne

Bl % 1500ml

TASTING NOTES

THE: HEREEHENRA

BEE : ORIREEE (100%)

B BARFLEEERE - WAMLN - BIRHE(No Chaptalization) ~ # Z S AL  HEE
Dosage : Brut Nature — No Dosage — 0g/L

ER :2,6420M(0.757F) : 249 Magnum(1.57})

ZREE(Liqueur De Tirage): 05/04/2013

Fri#&E H (D é gorgement): 01/12/2020

WINE RATINGS

94/100 points, Wine Enthusiast (Tasted: 2023)

93/100 points, La Revue du Vin de France (Tasted: 2022)

95/100 points, The Wine Front, Australia

18/20 points, Guide Des Champagnes Gault & Millau (Tasted: 2021)
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