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2004 Palmes d’or Brut 
FRANCE

WINEMAKINGWINEMAKING

This prestige cuvée expresses the vast diversity of the Champagne soils. A powerful Champagne with a complex,
distinguished structure.

TASTING NOTESTASTING NOTES

COLOUR Bright and perfectly clear, revealing a wonderful shade of tarnished gold. Lovely
graceful gossamer bubbles swirl in the glass forming a perfectly balanced string of 
pearls.

AROMA A seductive wave of delicate cinnamon loaf spices and vanilla cream aromas on the
bouquet. Aromas of pine cones or sandalwood come and go.

FLAVOUR Mature, intense and generous; long and lingering showing beautiful balance.

CELLAR POTENTIAL  3 years

HAVE IT WITH ...HAVE IT WITH ...

Creamy truffl  e risotto.


