CHAMPAGNE DEUTZ

.
Les Vins | de Carole
v caur ARG Champagne

Sparkling Brut

TERROIR

The 2014 William Deutz vintage is a blend of exceptional terroirs. The Montagne de Reims (Mailly-Champagne, Bouzy, Verzenay)
brings structure and power, while the Cote des Blancs (Avize) gives finesse and minerality. The Vallée de la Marne (Ay)
complements the whole with fruity notes and a beautiful roundness. This subtle combination reflects the perfect balance
between strength, elegance, and complexity.

WINEMAKING

Vinified according to traditional Champagne methods, this cuvée benefits from rigorous selection and gentle pressing. Alcoholic
fermentation takes place in temperature-controlled stainless steel tanks, ensuring aromatic control. Malolactic fermentation is
partial in order to balance freshness and roundness.

AGEING
The wine is then aged for 8 years on lees, a long aging process that develops finesse, complexity, and a silky texture typical of
the great vintages of the house.

TASTING

This champagne presents itself with a golden and luminous robe, animated by fine and persistent bubbles. The nose is elegant
and complex, revealing aromas of white fruits (pear, apple), white flowers, with delicate hints of brioche and hazelnut. On the
palate, the attack is ample and precise, with a beautiful liveliness. Flavors of candied citrus and roasted almond mingle with a
persistent minerality, for a long, refined, and delicately saline finish. This William Deutz champagne can be enjoyed now for its
aromatic finesse and silky texture. It also has a aging potential of 10 to 15 years, during which it will develop more complex
notes of dried fruits, honey, and sweet spices, while maintaining its balance and freshness.

FOOD PAIRINGS

This vintage reaches its full potential with delicate and refined dishes. It enhances a porcini mushroom risotto with its elegant
structure. Paired with poultry, it pairs beautifully with truffle-stuffed poultry, revealing its complex aromas. When served with
seafood dishes, it excels with a seafood platter or salt-crusted sea bass, highlighting its minerality and freshness.
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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