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Champagne, Champagne Sadi Malot, Coteaux
Rouge, AOC Coteaux champenois, Rouge

AQOC Coteaux champenois, Champagne, France

Located in Villers-Marmery, next to the village Grand Cru Verzy, Champagne Sadi
Malot is a family winery founded in 1883 by Socrate Malot and name after his
brother Sadi, born the day of the assassination of French president Sadi Carnot. This
5 generation winery grows 10 hectares, planted with 80% Chardonnay and 20%
Pinot Noir, farmed in organic and biodynamic since 2017.

PRESENTATION
() ur red Coteaux Champenois is quite different from any of our other wines. It is made exclusively
om Pinot Noir wn in Verzy, Grand Cru and vinified ac MH > to the Burgundy

ruit note e which comes

nethod. After two years asks, it has pronounced rec 5 ar M afiness
from the subtle combination of ww’f\‘u\ and the chalky soil. It is also used to make our Rosé wines.

TERROIR

Verzy | Grand Cru

WINEMAKING

oak barrels.

(,—Tu\ ing for 24 months in oak barrels.
AGEING

1 vear

VARIETAL Contains sulphites. Does not contain egg or egg
Pinot Noir 100% products. Does not contain milk or milk-basec

products.
AGEING POTENTIAL
Enjoy all year long
TASTING
Appearance: this still wine is dressed in a moderately colored dress. Nose: it develops aromas of

red fruits such as raspberry and cherry. The woodland is never invasive. Mouth is fine, elegant and

orecise.

FOOD PAIRINGS
The perfect partner for white meats and hard cheese.
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