Apanage 1874 Brut MV

POMMERY

75cl
MV
12.5%

Pinot Noir (45%),
Chardonnay (40%), Pinot
Noir (15%)

Natural Cork

M96161MV

Sparkling & Champagne
France

Champagne

Sulphur

Vegans, Vegetarians
Natural Cork

84/l

M96161MV
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WHITE FRANCE CHAMPAGNE SUITABLE
CHAMPAGNE & FOR VEGANS
SPARKLING

Conceived as a multi-vintage blend, Apanage
Brut 1874 is built around exceptional vintages,
primarily the superb 2018, with delicate
touches of 2015 and 2012 that gives the blend
a distinctive character. A crisp, gastronomic
Champagne featuring elegant aromas of
jasmine and citrus zest. The palate is rich and
velvety, offering notes of white nectarine,
toasted brioche and chalky minerality that
culminate in a long, dry finish. Highly
structured and versatile.

Apanage Brut 1874 is aged for 48 months in
the Butte Saint-Nicaise crayeres (chalk pits)
and features a low dosage to align with
contemporary preferences.
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