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Throughout the centuries,

more thon just o eVomily story,

o Øossion...

OuR Frwr's oRrcINS, sINCE 1889, eru rN T\üøo NoBLE.\ørNEGRowrNG

AREAS, ThB COLLARD pART BErNG IN THE MenNB VerlBv ¡No

rnB PICARD pARr rN rnn Côrp oBs BrnNcs.

ONB ceNt BE BoRN rN THE Cn¡vpecNE R-EGIoN

.\øITHOUT HAVING THE SA" FROM THE GRAPEVINES IN

oupt vnrNs. IN trn COLIARD-PICARD FIRM Ir
HAS BEEN PASSED ON FROM ONE GENER.ATION TO THE

NEXT FoR T\øo cENTUruBs. Oun \ørNEs EXPRESS THE

SAVOIR-FAIRE OF ANCESTRAL CRAFTSMEN WTIO IIAVE

CARYED THE'W'AY FOR A VERITABLE PASSION.
Orrvrer rr C¡aorrnr COLIARD - PICARD
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A subtle cllionce of

e%odition et o;/Øodernity

Pnrrxc cAREFUL ATTENTIoN To NATURE so As ro UNDERSTAND

AND OPTIMTZE IT,'!IE GENTLY HELP IT ALONG ITS '\øAY DAILY USING

THE MOST NATUR¿,L PROCEDURES POSSIBLE, SUCH AS PLOUGHING'

GRASSING OVER ...

Ewny vINTER WE USE MEMORY, INTUITION AND EXPERIENCE TO

BLEND THE wrNES, AN Acr oF coNSTANT RENE\øAL . fir¡wxs ro

THE AGE-oLD METHoD GrvEN To us BY ouR ANCESToRS (eclNc

IN HIGH-CAPACITY OAK BARRELS' AND BY STOPPING THE BOTTLES

I?ITH CORK AI BOTTLINC), .wl HAVE ADDED THE NEEDED TOUCH

oF MoDERNrrv (rrrewoREGULArIoN oF TrrE TANKs AND AIR-

coNDrrIoN IN THE cnrrans).

Lover ro vALUES wHIcH ARE A PART oF us, QUALITY \vrLL AL'!øAYS

BE OUR FIRM'S AIM .'O?ITH A SELECT PRODUCT MEANT ONLY FOR TRUE

CHAMPAGNE LOVERS.





ln unison the Vot" des %lcncs

ond the o,/Øorne ryálley

ljNrrrxc rHE MAGNIFICENCE oF A pREsTrcrous wrNEGRovrNG

AREA vHERE THE vÌ{ITE Crren¡oNN¡v GRA?E Is KING \?rrH ArL ITS

DELICATE FRESHNESS) ALONG \üTTH THE NOBLE AUTHENTICITY OF THE

MenNB VerLEy \øHrcH EXpR-ESSES THE powERFUL coMplExrry oF THE

PrNor Norn eNo PrNor MnuNrBn cRApE-vARIETIEs, crvgs A FrNAL

RESULT rup COLI,{RD-PICARD rùørNES, \øHICH oFFERTHE BEST oF

YESTERYEAR AS \øELL AS A SEARCH FOR CONTEMPORARY PERFECTION.

E¡crr cmss oFFERs ENTTRE sArrsFACTIoN To rHE EpICUREAN rN

sEARCH oF suBTLE, vARIED sENSATIoNS. FrNBssn coMBINED \ørrH

ELEGANCE, FRUITINESS, DIVERSITY AND TIIE GENEROSITY TYPICAL

OF THE LOCAL CII¿.MPAGNE SOIL ARE EXPRESSED IN A FINE ALLEGORY.

Cuv¡n oEs A-ncnrvns MrnÉsruÉB 2002 (VrNrecn)
(Bonrns BhuNG A NMBER BELoNGING To À Lrurreo srrors)

M¡.or ¡nou rrrE BEST oF THE 2oo2 IfÂRIGST FRoM THE \TNEyARDs oF THE Côre oBs BI-¡Ncs (Gn¡No

Cnu) eNo rnorra rne Mram VenEv, rHrs cuvÉ¡ rs vr¡ÌrFrED T¡IEN EL BoR.{TED IN Hrcrr-clplclTy oÁK

BARRELS FoR 18 uo¡¡rrrs oN rrs LEES Á.s ouR ANcEsroRS DrD, wrrl{ NETTHER MÁLor-Acrrc FERMENTATToN

NOR FILTERING.

As rr wns DoNE CENTURIES Âco IN THIS REGIoN, A coRK sroPPER \nrH A STAPLE IS usED oNcE T}IE

WINE IS BOTTLED, THE CORK BEING KEPT THERE DURING THE WHOLE OF THE AGING PERIOD ON I-ATI{S,

/qILOWING Ä S,{IUTARY MICRO-OXYGENATION FOR LONG CONSERV.{TION.

TrrIs excpprrox¡r BLEND c.AN BE CoNSUMED ¡\s oF Now BUT cAN Ar-so BE LEFT To Á.cE FoR Â GRE-ÂT

NUMBER OF YEARS ]N THE C,qIM DARKNESS OF .A GOOD CELI-AR"

Its srexo oF FINESSE AND THE STRENGTH or ITS ARoM s wrLL sArrsFy EvEN THE Mosr DEMÀNDTNG

OF'WNE-LOVERS.

Br,sNorNc n¡rros: 8070 C¡r,rnoouxev e¡¡o 20%o Pr¡ror Norn-
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Tgrs crr¡rr¡p¡cne FRoM BI-ACK GR{pEs Is MADtt

Ð(ct-usrwlywrrH THe cuvÍe, wrtcn Is rHE ßFsr orr rr rti

cnale-1uce. Tnr vTMFICATIoN wrHour MALoIÀct I(j

FERMENTÂTION IS CARRIED OI-IT IN .q. THERMO.ruGULÁ1'EI)

SIAINLESS STEEL }TNK, FOLLOIIED BY A BLENDING OIì

RESERVE'WINES ElÁBORATED IN OAK CÂSKS.

A¡rsn,4.cnìc FoR THREE 1'EARS IN THE cELt & 'Itlrs

BLEND IS READY TO BE S,{VOURED AS AN AÌÈRIIIF IJOIT

lle Brun, AND THE DEMr-SEC vILL rq.ccoMt¡Ny yout{

DESSERTS TO PERFECTION.

Ir rs ¡ rmnrv cn¡vpÁ.cNg wrrr{ REFINED EFFERvLscÈNclr.

BI-eNorlrc RÄrros: 5070 MguNIETANo 5070 Prr'¡<vr'

Nor& rnov rn¡ M¡rNe V¡usy vlr'r¡vAÌDs

Tì¡rs plNr cncMpÀcNE wrNE rs FRoM Â \,rNEyARD ct,{ss¿D

PnsMrEn Cnu rN THE AREA op VEnrus. In orutu. tc¡
ENABLE THE Ð(CEPTION.AL FI'LFIII4ENT OF'I'IìE ÁROMAS!

WE USE THE TECHNIQUE WHICH HAS PRACTICAILY

DIS]q?PEARED FROM THE CTTEVP¡.CI.IE N¡CION. TTIS
ßCHNIQUE IS CAII-I-EO rrÐ nOe s¡¡CUúE) MßTf IOD.

Arconorrc FERMENTATIoN AND THE GRowrNc
(u,monerrou) or rnr !ørNE ,A-RE cARRIED ourJ wr'lltour
MALOIACT:Í C FERMENTIIION, IN HIGH-CAIACITY OÂK

BARREI-S, O{LLED (FOU¡n¡S O¡ CnÊl¡eo.
A¡rgn ,A.cINc TNSTDE THE BûrrLE FoR A FEw yF-tRs tN

OUR CELIT{RSJ TH]S BLEND IS READY TO BE APPRßCI'{IED'

Irs srr.encrn ¡l.to r¡r¡ oùcr¡¡¡ury t¡¡ rrs tsRUllrNAs

wnr ¡.t',r¡z¡ vou. A rnu¡ v¿ruær !

'lìlts <-:l¡¡vt,¡r:Ht ts MADE FRoM THE FIRsr PRxss

otì tlt,^cK (ìI{ Pt¡,s oNLY.
Vr N r r,rr:l ll oN wlL t Ioul' MÂLoucrrc FERMENTÁTIoN

ts c^ tìtìt rit) otJl' r N 
^'l 

HE RMo-R-EGUI-ATED STAINLESS

SI'I'Iì-I,'IANKI IOI'I'O\vED BY A BLENDING OF RESERVE

wrNI,,s rir 
^aorì^ 

r'rìD IN o^K c^sKs. Tsn coloun
ANI) I I II.: AIIoMA.S OT] IìIìD fIRUIT ,ARE DUE TO THE

^r)r)rl 
roN (r>urrruc rrr.rNoruc) or |0o/oto2oo/oop

t(lÌt) wtNti t¡tì.()M l ilrì RDCfoN
'lì r rs vrilv nuovll rc Br.rìND vrLL Btì A p,A.RTNER To

^Ny 
Mrì^r-, on c^N llE DRUNK wlTH A RED-FRUIT

t]^stit) t)t.:ssrirLr'.

lìl.riNr>rNr: rr¡r'rt>s: 507o MruNlrn,cNo 5070 PINor
N<lltt, r'r(lv 'il ilr MnnNt V,rlt,gy vlNey¡.noS.

Ter.¡urce usED rN THrs BLEND coME oNLy FRoM

vrNnyArDs cr-nsseo GRANo Cnu, Norerrv rnou
ARouND OcEp ¡¡¡¡ Lr, MrsNrl sun Ocen, .alo
IS M^DE ENTIRELY FRoM < cc,uRs o¡ CcrvÉg o, on
'IHE BEsr oF TrtE BEsr. VrNrrrcÀTrol.{ wrrgour
MALOLACTIC ¡ERMENTATION AND E]ÁBOMTION
TÀKE PI-ACE IN OÂK CÁSKS.

A¡r¡R ¡.crrqç FoR sElGRq.L yEÁRs IN Borarlrs lN
OUR CELLARSJ THIS BLEND IS MEANT FOR TRUE

CI{ARDONNAY FANS.

THr cn¡nr FREsHNEss,A.ND FTNESSE oF THrs
CIIAMPAGNE M,q.KES IT .AN EXCELLENT AÌ'PETIZER ÄS

\IELL AS A GREAT COMPANION TO SE-AFOOD DISHES.

M,c.o¡ À4osrrv rnou Gn¡.N¡s ¡.N¡ 1'- Cru or
Crr¡vpecNe wÌNEs, IT coMpRISEs rHE BEsr ¡IRsr
pRrssrNcs (Ccuns or CuvÉB eN¡ CuvÉe). The
Cuvie on Pr¡srrce BENEFITs FRoM vINIFIcATIoN
WITHOUT MALOL,ACTIC FERMENT,{TION AND

EI.ABORÄIION IN OAK C,{SKS OVER,q. PERIOD OF IO TO

rt MoNTHs oN ÂvERAGE. Foun vnqns oF BLENDING

THEN THREE YEARS OF ÂGING IN THE CELI-AR MAKE

THIS BLEND ffiCEPTIONAI.
A psn¡rcr BÄI-ANCE oF FINESSE, FRUITINEss AND

PERSONALITY ENABLES THIS 'WINE TO BE ENJOI'ED

AT ANY MOMENT.

BleuorNc nerros: 50%o Cn¡nooxxev (u Côra
¡ps Br-¡¡rcs le*nvenos), 25% PINor Norn lr.ro
25olo MEuNren (MelNr Vanrv).

CoNsroezuNc rrs RIcH QuALITIES, I orcrosr 'ro
Nor clrlprArlsn oR DosE THIS vrNTÂcs. Ess¡'NrrEr
2006 rs CHeup,tcNE \ørrHour ,c.ooro sucaR- Ir
REMAINS VERY NATURÂL ÂND CLOSE TO ITS TERROI&

IT RETAINS ITS NATURAI ESSENCE FOR.{ TRULY

ÂuTHENTIC Crr¡n¿pecNs.
To ,cnow' file EXcEprIoNAl DEwLopMENT oF rrs
ÀROM,AS, ONCE IT IIAS BEEN AGED IN THE CELI.ÀR,

I nrqurrr rr ro nE RESTED FoR Two FURTHERIaEARs

A¡"TER DISGORGING.

ON opENrNc, THEREFoRE, you VILL FIND A sM,{LL

NÂTURI CORK STOPPER wlTICI{ SI{O'WS EVIDENCE

O¡ TI{IS LONG W'ÂIT AND DOES NOT -A.LTER THE

Cnewp,A.cNe's eullrrY rN ANY w.{Y.
tùØr oo Nor NEED To sly ANy MoRE: LET us
coNCENTRATE oN r¡r¡ Ess¡¡lrr.sr 2006 !

BrENorNc nerros: 50olo Crr¡n¡oNN,w, 25%o

MEuNrEn, 25o/o Ptltol Norn" vrNrrrcATroN AND

MÁTURING IN OAK CASKS'W]T}IOUT MÂLOLÁCTIC
FËRMENTAT]ON.
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INorvrou¡r BoxES ARE AVAIr-ABLE, coNTACT us !
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I rrLur lru \/r<;olrrr: on CurNrz-o'r'

5 1700 Vrr.r-r:ns Sous Cl t,tt tL.t-()N - Iìn,rNcs
'l'r1.. +33(0)3 26 52 )6 93 - lnx +33(0)3 26 59 90 82
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MrrnCU ZOI3
OPENING OF OUR TASTING AND SALES AREA

l5 Av. o¡ Cnc,vpecNn rN Ep¡n¡,rv


