CHAMPAGNE

Legras & Haas

EXIGENCE N°10 MILLESIME GRAND CRU

Chouilly, the most northern Grand Cru village in the Cote des Blancs, is the
birthplace of the Legras-Haas family and the foundation of their wines. The
family cultivates 18 hectares of vines in these outstanding hills. With its 35
parcels spread out in almost all of the village areas, the familys estate offers an
extraordinary diversity of Chardonnay styles. Chouilly benefits from a primarily
Eastern and Northern exposure with gently sloping hillsides and lowlands which
impart richness and strength to the wines.

The Cuvée Exigence is a lively and energetic blend, the symbol of audacity and
meticulousness. Made from pinot noir grown in Ay and chardonnay from
Chouilly, this wine takes the notion of aromatic complexity to another level. It
defines itself not by a single vintage but instead by its unique geographical
origins. It is a classic and timeless wine, incredibly rich and smooth, an invita-
tion to collect champagne.

TECHNICAL CHARACTERISTICS

Crus Total Acid
Chouilly, Ay 6.15 g/L
Composition Alcohol

50% Chardonnay Grand Cru Chouilly, 12.5%
50% Pinot Noir Grand Cru Ay

Aging
Dosage Perpetual reserve from 1995 to 2014,
6.50 g/L bottled 2015, disgorged November 2019
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