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PREMIER CRU
BRUT

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.

This cuvée stands out for its beautiful aromatic complexity. On the nose, an 
elegant patina reveals evolving notes of honey and rose, intertwined with white-
fruit and citrus aromas. The palate is bright, fresh and precise, offering impressive 
length supported by a well-balanced structure. A true gastronomic champagne, 
crafted to elevate the most refined dishes.

11years 6,5g/l
on lees

55% 45%
Chardonnay Pinot Noir

No malolactic fermentation
47% reserve 
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