
LALLIER R.016 CUVÉE
Champagne Brut Reserve | MAGNUM
The Réflexions Series is not just a Champagne; it is the result of meticulous selection
and deep reflection on a specific year's harvest. In this case, most of the Cuvee
R.016 comes from the 2016 vintage, a year that stood out for its exceptional quality.
Despite the demanding and fast-paced viticultural drive, 2016 delivered great-
quality wines with a good sugar/acid balance and complex, generous aromas. Lallier
Brut Reserve R16 is crafted from a blend of Chardonnay and Pinot Noir wines, 86%
of which are from the 2016 vintage, and 14% are reserve wines from 2010, 2012,
and 2014.
Tasting notes
Color
Brilliant golden hues.
Aroma
Full aromas of citrus fruit, yellow fruit, almond and subtle spices, mixed with
generous and soothing balsamic hints.
Taste
Ample, silky, well-balanced, with a mineral tension on the finish.
Finish
A long finish with notes of mirabelle plum.


