
 

 

 

 
    

    

    

    

    

    

    

    

    

    

    

    

    

 

ProductProductProductProduct    ::::            Champagne     La CuvéeLa CuvéeLa CuvéeLa Cuvée    DDDD  de Devaux   
 

 

Vintage:Vintage:Vintage:Vintage:            Non Vintage 
    

On the eyeOn the eyeOn the eyeOn the eye::::    Yellowy gold in colour with a touch of amber. A very fine and 

persistent mousse. 

 

On the On the On the On the Nose:Nose:Nose:Nose:    The nose is delicate and floral with hints of quince , hazelnuts with a 

development towards buttery notes.  
    

In the mouthIn the mouthIn the mouthIn the mouth::::    The mouth shows a quite good vivacity with a strong presence and 

vinosity. Soft fruity notes : peaches and fleshy fruit with indulgent 

notes of nougatine and praline.      
 

Cellar:Cellar:Cellar:Cellar:        Drink now to 2009 
    

Winemaker Comments:Winemaker Comments:Winemaker Comments:Winemaker Comments:    Mellow – Well matured – Sweet corn 

    Warm – Reunion – Modern 

 Honey Chicken – Rabbit with Chanterelle mushrooms – Crown of lamb 

 9th Symphony from Beethoven – Bach’s Christmas Oratorio  

    

WINEMAKING:WINEMAKING:WINEMAKING:WINEMAKING:    

Varietal Composition:Varietal Composition:Varietal Composition:Varietal Composition:    Pinot Noir 66%, Chardonnay 34%     
    

Cru origin:Cru origin:Cru origin:Cru origin:    Pinot Noir (Côte des Bar ), Chardonnay (Côte des Bar, Côte des 

Blancs, Vitry)  
    

Reserve WineReserve WineReserve WineReserve Wine    ::::    30% maturing in french oak barrels 
    

Fermentation Method:Fermentation Method:Fermentation Method:Fermentation Method:    Alcoholic fermentation in stainless steel tank 
    

MLF:MLF:MLF:MLF:    100%    
    

BottlBottlBottlBottle Ae Ae Ae Ageinggeinggeinggeing::::    Minimum 5 years         
    

Dosage:Dosage:Dosage:Dosage:    9g/l     
    

Alcohol:Alcohol:Alcohol:Alcohol:    12%                Residual Sugar:Residual Sugar:Residual Sugar:Residual Sugar:    9,8 g/L    
    

Acidity:Acidity:Acidity:Acidity:    6,9 g/L         pH:pH:pH:pH:            3    

    

 

Awards:Awards:Awards:Awards:    17171717/20/20/20/20   Guide Fleurus des Vins 2007 - France    

89898989/100/100/100/100  Guide des Vins Gilbert & Gaillard 2007 - France 

SilverSilverSilverSilver    MedalMedalMedalMedal     2007 Korea Wine Challenge 

Vinalies d’OrVinalies d’OrVinalies d’OrVinalies d’Or  Vinalies Internationales 2006 - France  

  

 

 

www.champagne-devaux.fr 

 


