LUCIEN ALBRECHT

Alsace, France
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Blanc de Blancs Cremant d’Alsace Brut

THE VINEYARD
Domaine Lucien Albrecht is one of the oldest and leading Alsace family owned estate, tracing ifs roots back to 1425. Through the Albrecht eight-
een generations, they have become one of the largest owner of prime Alsace hillside vineyards. In the early 70's, Lucien Albrecht, the father
of Jean, the current proprietor and winemaker, was one of the three founding fathers of the requlated Crémant d'Alsace. In 2004, Lucien
Albrecht Crémants made history. At the 14° Concours National des Crémants de France ( Crémant Wine Challenge), they stole the show,
winning an unprecedented Four Gold Medals.

HARVEST & AGEING

The harvest is hand picked and 100% of the production of this exceptional Blanc de Blanc is produced in house by “méthode tradition-
nelle” which is the true Champagne method. The full grapes are pressed in a bladder press.

WINEMAKER'S NOTES

This Blanc de Blancs is made from 80% Pinot Auxerrois, 10% Pinot Blanc and 10% Chardonnay. The Blanc de Blancs is distinguished
by a fine and elegant bead, a beautiful straw color; a light, delicate palate. It is delicious at any fime of the day and with many foods.

Grape Varieties: 80% Pinot Auxerrois, 10% Pinot Blanc and 10% Chardonnay
Finished Alcohol: 12%
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