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CARTE BLANCHE
BRUT

TASTING NOTES

In Épernay, the Capital of Champagne, MAISON CHARLES ELLNER takes 
particular pride in having preserved its independence. For over a century, it 
has dedicated all its energy to its passion for vineyards and the crafting of
distinctive cuvées in perfect harmony with nature.

Crafted from a subtle and elegant blend of Champagne’s three emblematic 
grape varieties, this wine stands out for its fresh character and beautifully 
balanced profile. The nose is lively and expressive, revealing aromas of fresh 
lemon lifted by a delicate floral note. On the palate, its roundness combines 
with vibrant fruit intensity, offering a tasting experience that is both 
indulgent and refined.
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