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PIERRE LEGRAS

- MA TERRE EST MON ROYAUME -
- A CHOUILLY .

FOR MORE THAN THREE GENTURIES, OUR FAMILY HAS
WORKED METICULOUSLY ON THE HALLMARK OF OUR
HOUSE. WE HAVE TRANSFORMED A GREAT GRAPE INTO
A TRUE JEWEL. PARTIELLY VINIFIED IN CASKS, THIS
EXTRA-DRY BLANC DE BLANCS EXTRA-DRY HAS A
WONDERFUL AROMATIC RICHNESS. ITS FLORAL,
PASTRY AND TOASTY FRAGRANCES COMBINE TO
OFFER AN ELEGANT AND RACY GOURMET WINE,
PERFECT FOR A DESSERT.
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For apetizer, meal, and excellent
with a brioche and a dessert.

MONOGRAPHIE

EXTRA DRY

BLANC DE BLANCS GRAND CRU

VISUAL ASPECT

NOSE

PALATE

GRAPE

VINEYARD

WINE

DOSAGE

FOOD PAIRINGS
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PIERRE LEGRAS 2+~

only Chouilly

Golden yellow colour. Greenish tinges.
Fine bubbles

Brioche, buttery, nuts, candied fruits

Freshness, perfumed, elegant, rich,
complex, expressive

100 % Chardonnay

Chouilly
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100 % Chardonnay Chouilly

63 % base 2017 - 37 % perpetual
reserve from 2007 to 2016

30 % oak barrels

14 g/l of sugar

Pata Negra.

Green asparagus. Thai cooking.
Emmental soufflé.

Desserts. Brioches. Panettone



