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Les Terroirs de Chailease
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Egly Ouriet Brut Tradition
Grand Cru NV
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TECHNICAL INFORMATION

f# : 70% Pinot Noir ~ 30% Chardonnay
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& & : Ambonnay Grand Cru, Champagne
Bl . 750ml
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WINE RATINGS

93/100 points, Vinous (Tasted: 2019/12)

93/100 points, James Suckling (Tasted: 2015/07)
93/100 points, Wine Advocate (Tasted: 2016/06)
93/100 points, Stephen Tanzer

91/100 points, Wine Spectator (Tasted: 2016/10)
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