DEPUIS 1837

de VENOGE

Reincen,

EXTRA BRUT

The House de Venoge resurrects the
mythical Champagne Princes created in
1864 by Joseph de Venoge in honor of
A the Princes of Orange. Its elegant and

famous carafe recalls the crystal flasks
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in which European aristocracy used to
decant their champagnes in the early
twentieth century.

The Cuvée Princes Extra-Brut is a
precise selection of Pinot Noir from the
Grande Montagne de Reims, the best
Pinot Meunier and great Chardonnay
from the Céte des Blancs.

This low dosage reveals delicate
aromas and spicy notes. A great wine
for the Apéritif.

® Pinot Noir 35%
® Pinot Meunier 30%
¢ Chardonnay 35%

® Dosage : 4 g/ litre
® Alcool : 12 % / Vol.
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