CHAMPAGNE

Nicolap Feuillatte

EPERNAY-NEW YORK-BEYOND

In respect of the typical grape varieties of the Champagne wine
growing region, this Cuvée Spéciale highlights the finesse of
Pinot Noir and Chardonnay, while Pinot Meunier adds balance

and homogeneity.

Aged for a minimum of 4 years

A generous effervescence

An elegant wine




VINTAGE CUVEE SPECIALE
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EUROPE PALLET 800 X 1200 mm
Product  Product Product Product Standard Weight Case N° bottles  N° cases EAN EAN Total Total
Weight diameter height packaging of Case Dimensions  /pallet /pallet Code* Code on case  pallet  height
(kg) (cm) (cm) (kg) (cm) weight (kg)  (cm)
75cl 1,76 10 32 case of 6 11,35 38 x28,5x 20 336 56 3282946104630 3282946012065 661 175

*Per Unit of Sales

CHOUILLY - BP 210 - 51206 EPERNAY CEDEX - FRANCE

DOC N°MKFTUKO058AB - U404906303

CHAMPAGNE

Nicolas Feuillatte

EPERNAY-NEW YORK-BEYOND

RCS Epernay 775 611 924 - Agrément N° N 1554



