
BERNARD-MASSARD
MILLÉSIMÉ BRUT
SKU: SPBMM

A  family  managed  company,  Bernard-Massard  is  the
main producer of traditional method sparkling wines of
Luxembourg with 3.5 million bottles leaving the cellars
annually. After over 90 years of wine making, their values
of  quality  and  entrepreneurship  from  founder  Jean
Bernard-Massard remain true to  this  day.  Their  single
vineyard ‘Clos des Rochers’ has belonged to the Clasen
family since the 19th century and has been managed in
partnership with Bernard-Massard since 1982.

Grape  Varieties:  Pinot  Blanc  +  Selected  Riesling  from
Moselle

Farming Practices: Sustainable

Tasting Notes: Composed of a subtle combination of fine
Pinot  Blancs'  and  selected  Rieslings'  from  different
Bernard-Massard  vineyards  in  the  Moselle  Valley,  this
Cuvée  is  only  produced  during  exceptional  vintages.
After a minimum of three years ageing, the Millésimé
reveals  its  unique and distinctive character.  A mature,
full-bodied  and  concentrated  wine,  sustained  by  a
beautiful fresh finish.

Awards: Best Central & Eastern European Sparkling Wine
2017
Decanter 2017 - 95 points.

Sugar Level: 9g/l

Closure: Natural Cork

Download Product Info:

https://www.dropbox.com/s/ckduxlxu175ap3e/Bernard-Massard%20Mill%C3%A9sim%C3%A9%20Cr%C3%A9mant%20de%20Luxembourg%202014.pdf?dl=0



