
Champagne   H.   Blin  
L’ESPRIT   NATURE  

 

 

Pale   gold   in   color   with   an   abundant,   so�   mousse.  
Aromas   of   cedar   and   hay   with   a   strong   note   of   apple  
blossom.   Elegant   and   finessed   on   the   palate   with  
streamlined   minerality   and   structured   acidity.  

 

Color:    Sparkling   White  

Grapes:    100%   Chardonnay  

Soil:    Clay   and   limestone  

Altitude:    60   m   

Age   of   Vines:    40-50   Years   Old   

Farming   practices:    organic  

Fermentation:    in   temperature   controlled  

stainless   steel   and   oak   with   malolactic  

fermentation  

Aging:    minimum   of   4   years   on   the   lees,   20%   in  

oak.  

Dosage:    4   g/l  

 

 

 

 


