Champagne Vincent Couche

C H A M P A G N E

Dincent iﬁﬁ%fﬁﬁ%i@ﬁ
oucre

Domaine en Biodynamie E : France

: Champagne

INTRODUCE

Champagne Vincent Couche@ —H LI MEIEE LY /NEEEEENEE > BFEANEHEEE
ZVincent Couche R R Couche B =10 > 19964 » R M EEM LER LT (Cote des Bar,
in the Aube) > FEFHILHFEF N (The Village Of Buxeuil) » B 15 AEMIFER 19994 7 #4 5l 47 & i
LYIE) S 2008 EEEYE NJRE o VincentMEEME A E R EFEMEE —(HEHS “Demeter”
REHIELAL -

Vincent CoucheRJ 8§t B fif & #1 20 #fii 1 /i (8 8 % [H -
FHEE (Champagne) : L E{F (Buxeuil » 12AE)FIZEE (Montgueux » 3/0H) ©
IR (Burgundy) : —{HE MM (Chablis) /NI FEHE ~ BB (Molesme) ©

DGIEMfE AR FE - F : Montgueuxf Chardonnay & & (HEEFEEFAAMAUNHEL) > MTE
Buxeuil » FE M Piont Noir » H ru oK & 70 % % $th 58 100 1 9 AP - (7% Tk W FOY L0306 M2 S8 A T o fih
BAAEMEER Claude Bourguignonif 8 TEMEEFHE : £ FK Claude F HER RS SR
HEMAEEmREERYE > £ELIHBM(Burgundy)HE : Domaine Romanee Conti ~ Dujac »
Leflaive ~ Selosse ~ Dagueneaufl Chave » it & F H£0E » 6 5 50CF 00 18 #0505 5B & o

Champagne Vincent Couchef#% LEE » HEE M - BRFEFEAEEMD  EERA T HERERZ
D E R BRI > BN EREDRFEAEEE > BOMEENREN L - HY > DI #ERE - 7
SR~ W e Vincent 1% A MR RS B8 B - 5 BOE F LM IS W8 A 0 88 W — (8 2 1 52 s T E

o BN FE 18] 8 A VR 0NE o R R BR L ZEE B L E AR W A T S N 0 AT R R ¢ A VIR T
Erh o R RSORS00 b A A o BRI E AR AR BYE o th B E A

BB FRWEMI0EM A& M (Champagnes) ~ B fl(Chablis) M % & W (Ratafias) < B TH
A& (Champagnes) ~ B E I (Ratafias) ~ AR F R & (Burgundy Wine)dh » 8§t 1F
TRl R (High-End Ciden) W& - TRHBKGMMOEEERS T8 MEFEHEREN AL 6
MEWS Ao iy > HEHCHEMNEARETERET®ZE > WEAR THEAZIDE : TCERIFNERTREL
Cl - B—FHNEL ASHERTETBREEMBEENMAER -

PRI

N}
7

\
4

Is

Les Terroirs de Chailease

]

AEHESE, A=

v\ \J

N7/

A\



Champagne Vincent Couche
Ratafia Chardonnay de
Montgueux - Solera NV
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TECHNICAL INFORMATION

i f8 : 100% Chardonnay
& : Ratafia Champenois
Bl & : 500ml

TASTING NOTES
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WINE RATINGS
93/100 points, The Wine Front, Australia
16/20 points, Guide des Champagnes Gault & Millau (Tasted: 2023)
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