
TERROIR
Premiers Crus villages : 
Montagne de Reims & Côte des Blancs

BLEND
68% Chardonnay 
32% Pinots

DOSAGE
10g / L

TASTING NOTES
A pale yellow color.

A delicate and fruity nose with delicious white 
fruit aromas (peach).

A smooth and powerful palate with honey 
notes.

To serve between 8 and 10°C.

FOOD PAIRING
Enjoy with fish or white meats.  

Founded in 1860 by Leon Lebrun in Avize , in the heart of the « Côtes des Blancs ».
His son Albert , gave his final name to the house which last and respect the tradition  

for more than 135 years.

Since 2003, House of Champagne Albert Lebrun is part of the Rapeneau Family who 
has become one of the largest independent grower in the Champagne Region. 

 The Terroir Collection is the reflection of our talents handed throughout generations 
combine with our prestigious family vineyards. 


