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22.-7. Champagne
Cuvée de Resérve Brut non dosé 2019
S N—=12
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22.-8. Champagne
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1S RiELBTT . N—L—FEVYRYY
EEZEDEY— FFasIIEM
22.-3. Champagnhe
3 22-1. Ch,ampagne Blanc de Blanc Brut 2011
Cuvée de Resérve Brut 2015 se Al dri
Swr—za sy Meandine
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HER = REREE S (100%2015ED T A>) RPN RERBE (100%2011ED T ()
B AR TIF47 A 74 HAKEBETTE
FINTavy 2019%11R FINTavy 20194 8H
YFT—oa EAXFDaUYAD 2L, RYF7—>a TIEDTR,
(EEHE) REATDHILINYFIFYETHZ (EE®E) S IRAF—X
?g;_ﬁﬁ BEDTHT 18097 fg;g@ ESADRTIL LELIE—Y—
R 20204 ~20234 TLD 20204 ~2025%
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)t - o3 . FL—TIL—Y . LEV. E
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Y HLE. F—EUR, TUF v a |2 P SENAP Ak S e A
TARTAVY | &Y. AUBERLHMT, ERD | TARTAY |8 S e e iz Lo
AV | BBBRBELEIRRERL LT —1E AUk i s mx\Ue e an
PRI EY . S8R HBRRL STHRALHIBROE LT H
SO ECRZ RRCELOBEIAT L ERMTE
prAY .
NS 5,500/ (#5#3A6,050M) BT 7,500/ (#53A8,250M)
INFEHIX9A198 ~208, IRE (& IRFE B 1388318, IRE(Z75hl/ha
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T—laviEg—uEL ! T45—>a [E—8iEL ! DAV R IFIRDZRIH
AT DEROGZMELHLLREERE PAEE SEof= ! 19524 [CHEft S =T 5t
SIS BB LIS L THAMTE AR S DR ILRRDS, kSN RS
BNBHEERELE ! 6g/LORY— IWEBBRENTTAUNHELMN
Ta, So,ldNFERETORK., FREE 5! JURHY =T 1 SO,IHINFERE
BIZA&EH20mg/LiEm, HREEHAIICEET20me/LiFNN,
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TSRSV IN—=a
B> iz > 4 SI—X>RHEAL
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HYRRZ L ITT—IILIF1986LE, vy
A—D— T LOWTI=3AVFREELDD,
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DEREHICOYIRH DX 1996 F hi5,
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InFE A% 100%FHE#4 . HTEE
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1S REEBTT . N—L—FEYRYY
EEZEDEY— FFasIIEM

22.-1. Champagne
Cuvée de Resérve Brut 2014
S IR—=a

Xadz-R-LEILY-T)yk(BE)

22.-3. Champagnhe
Blanc de Blanc Brut 2010
Cuvée Alexandrine
xR —=a TS5-F-T52-T)avk
Xajz-7LIYUF—X(BA)

- E/L=T80%. o . .
mRiE EJ9—1L20% i Sy JLRER
1ot e 284 F 1Y ain 584
= EXE-Et 2= NoID ez
i e s +ig BELYDRIRE
BB T23HM BB T28H M
— REREEZARL ATFULRBVIT104 B — REREEZAFK ATULRBUHTIH A
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JLUR JLUREL JLuk JLURHL
HEPN = BB B (100%20145EDTA>) RN = REAEEEL (100%2010ED T 1>)
7 AR TIF47 A 54 HAKBETTESS A
FaANLTaTYy 20185 12R FaANTavy 20184 10H
YFT—oa VIBRDTAFII—R, RYF7—>a EHFx.

(EEHE) RTVWDToFIER )+ (EE®E) RIRIDRILRA—THIT
RYT—>a oA RYT—oa — L ER Ay A —
(BAET) ENLEETERDDTFTIR (aXAH RATERFOAR=T

IL2D 20194 ~2025% TL2D 20194 ~ 20254

BRALE B E: 8°C RHEE R E8°C

. N = SR, FLT7UXR. 7oozUh,
Dk e B DR 2R LS VA 208,
FARF(T Y ATLBAI DXL S —CT [ 742702y [TEEMAI ST ROBI
IAVE | FRISBRABABY. HHREFA AUk R L S (5 2o
S frIR S = MEh A HELIERDHDLFI—
DYEA—HIRSLEES D= AN Al i
BAFEALOORTELGE TS ! L ERRTAERNISRTE
TN 5,500M (%t326,050M) FEINEER 7,500 (%132 8,250M)
IRFER 1298188 ~218, IN& (% InFEE (Z9H 238, IRE1273 hilha,
80hl/ha, v T2 E—aviE—1] I TR)E—SaviE—gHL 1 D
L T45—CaDBERORNEE A2 BIFTRDARIMBE Tz | 1952
B ! BOLRARAERDILICK>TH B ! FIERIIN O v ILERH
SIS TR AEOA AT B EERL SIS G REENEIRTILEBRENG
Tz 1 6g/ILDRH—T 1, So2lLIRF#E TAVDRHELEND | JORS—
vk, REORIIZEEFT20mg/L 2a ! SO2(FURFERFLIREEDORIICE
)1 5120 mg/LiEM0,

Copyright©VinsCceur & Co.




I'Version.November-2018]

VCN?° 22 | - )
YRR JL2x—"J )L (Christophe LEFEVRE)
/Ekk HEE Christophe LEFEVRE
’ L% I5UR>S xR —=a
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Wk RREBTT. N—L—FE YRV
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22.-1. AC Champagne
Cuvée de Réserve Brut 2013
S IN—=a

Fadz-F-LELT-TYayr(HAE)

22.-2. AC Champagne
Blanc de Blanc Brut 2008
Cuvée Alexandrine
xR —=a TS5-F-T52-T)avk
Xajz-7LIYUF—X(BA)

EF/L=T80%.

i £/ J9—1L20% mig 24 )LEF100%
fh 27E Ty fih 564
tiR W +iR WECYOERE
BAEAT218M BAEETI158M
— RERBE AL ATFULREUIT104 A — RERBEARL A /9982584 AR
(Ya—jL-1)—) (Ya—jL-1)—)
JLUR JLUREL JLUR TLURHEL
R KB EE (100%2013EDT () RPN R EREE (100%20084E DT )
B A TIE107H Bk AR T8E107H
FaANLTaTYy 201846H FILTavy 20184 3H
)TF—Ta 5oz —I. )FT—oa Y Y EOWIVE DZ VA1 N
(EEHE) JLyiaarsFF—R (REHE) FTIEDBITAVHEL
Y= o o - =4 2)7—>a
(EZFI.E”_J_) j)'/ 9: Zt?)l«@"ﬁ'?’i‘ (EZIKI'EH'}‘) ¢iﬂ’§0)7l"f)b%f
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BRALE HHEE:8°C BRALE B 8°C
Yo3dmarvR—kt AUy, =k F)od, 7F)avb FSA84Fy
DI VIV EE, DLy aavT TIL NFZY TVAY 2, TarD
TFARTAVY |F—RDEY DA EI—ThD | TARTAVY |FY, TAUET4T49F D DOBEDE
aAVE AL —T ABK D H AU aAVE BAhTRHEYLHY ., Fa—F—T
FIILEXLDH IV EEEE LA BROHIEIRIILEPSLLLELD
W5 aNEHAL ! L—ZANEHAL !
B /NSEEE 5,500 (##3A6,050M) 75 2 /NFEilE 7,500/ (F#:A8,250)
I B £10828 , 2013E DR E (% IFERIFOR28H INEIE70
. . hL/ha, ¥ TR E—av(E—H4
70 hL/hasBlEHidr, ¥ TH)E ? s
e g T TV L! DAV BIFRDBRIA DI
Savid—yLL ! F4S—CanE N ey s
BOEMEERSLUEBIAEES f= V1952 [CHERI SN - H D >+
BRI ! " : X BRAZ! [ILERDD, BEEN=IRIILER

CEITE > THEM TR AR AVEIL
LERBELZ 6 gLORY—Ta,
SO,FUnF#E®R L%, ORI
&5H20 mg/LFn,

BEMIAUAHEENS | §H
DOYNE/VEY =22 1 SO,
R SIREEORTIICAET20 mg/Lifk
.
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L% . o —
S A - TFUARSUXYIN—Za
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iz S RiEEBT T N—L—FEYRYY
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22.-3. Blanc de Blanc Brut 2008 22.-4. AC Coteaux Champenois 2015
22.-1. Cuvee de Reserve Brut 2011 Cuvee Alexandrine Azy Rouge
FaJz-F-LELT-TYayh(BA) I52-R-TS50-TYayk ak—v2 I/
FaJr-7LIYUF)—X(BA) TR V=S a(F)
° — 0,
B e Y] S ILER100% s E//9—1
ek 255 F 1y ek 564F s 165
+ig At TiE BECYDERE +iR INERLY DR PE - ft
BABETI158/M BABETI58M
— REREE AR RATULREVITIYA — REREE AR A/99539 T84 AR eIVt RATFULREVTI0B/H
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# —, - — - o, . N
TR = REER FPISERE T4 | oy e RFULREG T2 A
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(EEH) IATISDIVA Y1 8H (EEE) I aVEF—ADFEAF) (XEH) S N—=1RART
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