
BRUT EXTREM’

A vintage with a crisp freshness matched only by its
delicate finesse. From vineyards and grape varieties
carefully selected for their aromas and maturing potential.

BLEND:
The wine is composed mainly from the chardonnay
grape which gives the champagne its elegance and
finesse.

CRUS:
Grapes from a selection of different vineyards,
representative of their respective terroirs, have been
used.

AGEING AND WINEMAKING:
Brut Extrem’ Nicolas Feuillatte is aged in cellars for a
minimum of 5 years.

APPEARANCE:
Pale golden yellow with remarkable clarity, indicative of

its purity. Persistent streams of fine bubbles.

NOSE:
Delicate with dominant woody notes; hops and mixed
spices contrasted with citrus peel blended with fruity

fragrances. All pleasantly underlined by hints of mimosa,
hyacinth and may blossom.

PALATE: 
A prevailing impression of freshness and purity.

Well rounded thanks to a 5-year aging process in cellars.

SERVE AT 6 - 7 °C.

FOOD PAIRING:
Champagne of the moment, best savoured as an aperitif.
It also combines elegantly with oysters, or as an
accompaniment to prawns au naturel or sushi.

A wine for the discerning palate.
Non-dosed champagne.
Extreme purity and refinement.
Aged in cellars for a minimum of 5 years.

      



BRUT EXTREM’

THE WINEMAKER’S COMMENTS:

“With Brut Extrem’, I was looking for as pure a wine as
possible. No sugar is added, so the champagne develops
in the most natural way possible. This is champagne in its
natural state. It is the diamond as it leaves the mine.”
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EUROPE PALLET 800 X 1200 mm

Product Product Product Product Standard Weight Case N° N° EAN EAN Total Total
Weight diameter height packaging of Case Dimensions bottles cases Code* Code on case pallet height

(kg) (cm) (cm) (kg) (cm) / pallet / pallet weight (kg) (cm)

75 cl 1,65 9 32 Case of 6 10,20 33x26x19 480 80 3282946015356 3282946015363 841 167

* Per Unit of Sales Doc N° MKFTUK001AB - U404908301


