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Champagne, Lafalise Froissart, 90, AOC

Champagne, Effervescent Extra Brut
AOC Champagne, Champagne, France

Engraved in time, the long genealogy traces its first traces back to the French Revolution,
and is written through the meeting of several lineages. Each of the families that make up
this story has contributed to building a House of exceptional craftsmanship. Its destiny is
intrinsically linked to the vine. Headed today by Paul Froissart, representing the sixth
generation, this discreet House on the Montagne de Reims proudly displays its history,
forged by
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LOCATION
Majority Les Longues Raies - Verzenay Grand Cru

TERROIR
Gravel on chalk

IN THE VINEYARD
ALTITUDE - 105 metres
EXPOSURE - Northeast
SLOPE -3
SENSORY PROFILE OF THE PARCEL - The chalk is mu(m \inant and offe
LaFaLI s offers openness an \;u ision on the palate. The soil gives fre

FROISSZI ahint uf xotic fruit aromas.

CHAM G NE

WINEMAKING
Harvested by hand, Natural alcoholic fermentation in barrels

_ ‘ 6 AGEING

Aged on lees for 6 to 8 months, with a minimum of 24 months in our cellars.

NITIES

VARIETALS GM:NO
Pinot Noir 65%, Chardonnay 35% Contains sulphites. Does not contain egg or egg products. Dot
not contain milk or milk-based products.

SERVING

R(’ 8°C/A6°F

agrlculture |

RAISONNEE TASTING
= 4 Cuvée 276 is an e 1t, uncluttered chan e, a hymn to the delicacy and depth of g

e delica ages, an ideal companion for moments of sharing.

FOOD PAIRINGS
Carpaccio of scallops, Melanosprum truffles,Semi-sm oi\ \ turbot tartar, lime and coriander ,
Goat's chee ruits.

se and elderberry honey, Citrus dessert, exotic

wine selection
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