
Chouilly, the most northern Grand Cru village in the Côte 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.

This Non-Vintage Rosé Champagne is an example of fine craftsmanship. It 
reveals the finesse and elegance of perfectly preserved Pinot Noirs which form 
the core of this genuine blend, made exclusively from first press wines. The Red 
Les Riceys wines give overall structure to the wine whilst the Chardonnays 
from Chouilly and Vitry allow the Pinots to take center stage whilst imparting 
incomparable freshness.

TECHNICAL CHARACTERISTICS

Crus
Chouilly, Vitry, Leuvrigny, Les Riceys

Composition
54% Chardonnay, 27% Pinot Noir,
19% Meunier

Dosage
6.60 g/L

ROSÉ |  NV

Total Acid
6.90 g/L TH2

Alcohol
12.5%

Disgorgement
October 2020
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