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Champagne Vincent Couche
Champagne Sensation Extra
Brut 2002(No Sulphur)

XA A 2002

TECHNICAL INFORMATION
s f8 : 50% Pinot Noir, 50% Chardonnay

7 & : Buxeuil and Montgueux, Champagne
Al % : 750ml

TASTING NOTES
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WINE RATINGS

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

95/100 points, La Revue du Vin de France (Tasted: 2022)
97/100 points, The Wine Front, Australia

93/100 points, Guide Gilbert & Gaillard -#[H & #(Tasted: 2023)
18/20 points, Guide Gault & Millau (Tasted: 2022)
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