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GALA CHAMPAGNE
BRUT NATURE

FRENCH CHAMPAGNE
Epernay. France
2015

PAST. PRESENT. FUTURE.

R D UETY: 57% Chardonnay. 33% Pinot Noir,
GRAPE VARIETY % Chard v. 33% Pinot N

o Pinot Meunier
10% Pinot M

TERROIR: Chardonnay from Coéte des Blanes: Pinot
Noir and Pinot Meunier from Montagne de Reims.

WINEMAKING NOTES: No Dosage: Brut Nature (no

added sugar)

TASTING NOTES: Pale yellow in color, this highly
sustainable 2015 vintage made with Premier Cru grapes
has a lovely effervescence with a fresh and distinguished
nose. From the glass. notes of citrus rise in the form of
grapelruit and a hint of white flower. The depth of this dry
wine engages Lhe palate with good acidity and a continued
enjoyable finish.

WHAT GALA SIGNIFIES: For the celebratory occasions in
life: anniversaries, birthdays, promotions — or the simple
joie de vivre - there is no better way to highlight these
exceptional instances than with a bottle of bubbles. From
the sound of the cork to the effervescent experience living
within each glass. GALA is animaled and the perfect way (o
toast life’s most unforgettable moments.
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