DEPUIS 1837

de VENOGE

FOR THE 130 YEARS OF THE
EIFFEL TOWER, DE VENOGE
PRESENTS A SPECIAL CUVEE
DEDICATED TO THIS BEAUTIFUL
FRENCH MONUMENT.

IT WAS INDEED CREATED DURING
THE UNIVERSAL EXHIBITION OF
1889, OF WHICH THE HOUSE WAS
ONE OF THE OFFICIAL
PARTNERS.

TASTING NOTE:

The Princes Tour Eiffel cuvée is made from a
thorough selection of Pinots Noirs from the
Montagne de Reims, the best crus of Pinot
Meunier and the wonderful Chardonnays from
the Cote des Blancs. Elegant and intense, with
floral aromas and lingering finish in the mouth,
Princes Tour Eiffel develops complex and
delicate notes. A great wine, perfect for the
aperitif.

BLEND:

e Pinot Noir 33%
* Chardonnay 33%
e Pinot Meunier 33%

TECHNICAL:

* Dosage: 6 g/ liter
* Alcohol level: 12% / Vol.
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