
“THIS CUVÉE IS MADE ACCORDING TO THE VERY SOUGHT-AFTER 
“CLUB TRÉSORS DE CHAMPAGNE” CHARTER

THAT CAN ONLY BE CLAIMED
BY 25 CHAMPAGNE WINE GROWERS.”

Special CLUB



This Prestige cuvee blended with 50% Meunier and 50% 
Chardonnay, some of which is produced from vines of over 
70 years old, is patiently aged across many years in the 
darkness of our cellars and reveals the superb alchemy 
between two contrasting and yet complementary grape 
varieties.

Vinification : Stainless steel vats, with a blend of wine aged in oak 
casks.
Dosage : 10 g/l
Bottling : 0.75 litres - 1.5 litres - Old style bottle, very sought after 
presentation.
Alcohol content : 12 % volume
Colour : Golden yellow, delicate and lively bubbles.
Nose : Elegant aromatic complexity with superb finesse, floral hints 
(rose) with hazelnut and grilled almond aromas.
Mouth : Superb, full rich volume, generous and unctuous, with 

undertones of toasted bread aroma, stewed yellow-fleshed fruit 
with a slight floral touch.

Food & Wine : This Special Club accompanies all of your 
haute cuisine meals (Foie gras, Saint Jacques scallops, Fatted 

chicken with cream, Beef filet, Grilled lobster).
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champagnejosemichel@wanadoo.fr  - Site : www.champagne-jose-michel.com
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