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Branc pE BLancs Brut Vintace 1908

The Brut Blanc de Blanes Vintage 1998 derives its strong personality from an exceptional terroir.
This single grape variety wine is composed of 100% of Chardonnay giving it elegance
and delicacy.

A strong lively wine: the quintessence of Céte des Blancs.

Jean-Pierre Vincent, Winemaker

“THIS CUVEE IS CHARACTERISED BY GENEROSITY
AND SMOOTHNESS. THE CHARDONNAY IS GIVEN FULL
EXPRESSION THROUGH THE WHITE FRUIT, CITRUS FRUIT
AND FLORAL AROMAS.”

Awards and Press
CHARDONNAY DU MONDE 2005

Bronze Medal

CONCOURS MONDIAL DE BRUXELLES
yold Medal « Belgium « 2005

Centre Vinicole - Champagne Nicolas Feuillatte: an International Brand

® The number 1 best selling Champagne in Paris

® The number 3 best selling Champagne in off-trade in France

e In the top 5 brands worldwide .

°
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e Third largest producer of Champagne e tf{ pas ‘/ Nicoras FEUILLATTE:
e [SO 14001 certified " EperNAY, NEW YORK AND BEYOND
e Distributed in more than 50 countries N

i The recognition of major Cruise Lines:
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Over 4,000 Acres of Champagne’s Best Vineyards *_ e e Carnival Cruise Line

® 0% of the Champagne appellation area

e 1,200 acres among the Premiers and Grands Crus vineyards of Champagne and of Famous Restaurants:

® 4800 winegrowers dedicated to the highest quality ® San Juan Hotel, Porto Rico

750 ML
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e The most modern state of the art winery in Champagne Gary Danko, San Francisco

e Jean Georges, New York

Art and “Savoir-Faire” e Asiate, New York
e Each vineyard and each varietal Chardonnay, Pinot Noir and Pinot Meunier ® Mandarin Hotel, New York
is vinified separately to allow absolute precision in the final blends of each Champagne. e Peninsula Hotel, Chicago
e Minimum aging of 3 years as contrasted with regulated minimums e Charlie Trotters, Chicago
of only 15 months for the Brut. e Delano Hotel, South Beach, Miami
e Reserve wines constitute up to 20% of each “non vintage” e Pearl, Miami
Champagne insuring continuity of style and quality. e Michael’s, Los Angeles
e Balanced, rich Champagnes are “fruit driven”. e Ritz Carlton, St Thomas
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