
DASAGE
EXTRA-BRUT, 4 gr/l 

This cuvée was born from the birth of our first daughters, our 
twins Clémence and Olivia. Its name is is actually a combination 
of their first names. 
This cuvée, therefore, combines roundness and lightness, the 
result of the encounter between the sandy terroir of Trigny and 
ageing in barrels. 

766 BOTTLES AVAILABLE

TERROIR
100% Trigny  — Sandy soil and clay limestone soil – south south-east exposare

VITICULTURE
Plowed soil

Certified in organic agriculture since 2021
Respect for life and natural cycles

WINEMAKING
Pressoir Coquard automatique à plateau incliné 

Malolactic fermentation done
Winemaking en fûts de chêne champenois

No cold stabilisation
 No filtration

DISPONIBILITÉ
BOTTLE

« L E S  P O É T I Q U E S »  R A N G E

•
CLÉ D’ÉOLE

MILLÉSIMÉ 2014

11 Rue du Point du Jour, 51140 Trigny
 +33 (0)3 26 03 10 97 • contact@maximeblin.com

www.champagne-maxime-blin.com

L’ABUS D’ALCOOL EST DANGEREUX POUR LA SANTÉ, À CONSOMMER AVEC MODÉRATION

BOTTLING
2015

BOTTLE AGING
96 mois 

GAPE VARIET Y 
100% Chardonnay 

AG BLENDING
100 % vendange 2014




