DEPUIS 1837

de VENOGE

CORDON BLEU
BRUT

As a first press wine, the Cordon
Bleu is composed of 20% of

« reserve wine » from the past two
years, added to the blend. The
Cordon Bleu is the reflection of
the style and elegance of the
Champagne House de Venoge.

Bright gold color, wide aromatic
complexity ranging from Granny

i Smith to lemon and honey.
deVENOGE Dense and elegant, perfect for
the aperitif.

CORDON BLEU BRUT

¢ Pinot Noir 50%
¢ Pinot Meunier 25%
e Chardonnay 25%

de VENOGE

CORDON BLEU BRUT

* Aging 3 years
® Dosage : 7,8 g/ litre
e Alcool : 12 % / Vol.

A EPERNAY, FRANCE

A EPERNAY, FRANCE

Champagne de Venoge - 33 avenue de Champagne, 51200 Epernay
Tél. +33 (0)3 26 53 34 34 - adv@champagnedevenoge.com
champagnedevenoge.com



