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CHAMPAGNE GRAPE WINEMAKER
TAITTINGER :  QRIGIN VARIETIES NOTES
Made from selected Chardonnay and Pinot Noir grapes
: grown in the finest microclimates in Champagne.
¢ Chardonnay is harvested from Grand Cru of Cote
: des Blancs and Pinot Noir comes from Grand Crus of
Champagne ¢ Chardonnay, : Montagne de Reims and edge of Vallée de la Marne.
e ¢ Pinot Noir @ Following harvest, grapes are pressed immediately in
g : : press houses in the vineyards. First pressing is only
Collection ¢ juice used for this wine. Blending is after primary
Sebastido ¢ fermentation, final cuvée completes secondary
Salgado fermentation in bottle in Taittinger's cool cellars.

Sebastido Salgado was born in 1944 in Aimorés, Brazil. Growing up in a family of eight
children on his parents’ farm, he became fascinated by the natural world around him,
from taking walks in the forest, looking from the hilltops and listening to the trains
that transported the local minerals. After studying economics in school, Sebastido
decided to change careers and become a photographer, focusing on his love of nature.

Sebastido Salgado’s photographs express human and environmental tragedies, and yet
he always manages to find extraordinary beauty, thereby offering a glimmer of hope.
His work focuses on the biodiversity of the planet, highlighting that which has not
been transformed by human beings. The photograph chosen for Taittinger Collection
is a statement of what is most universal and original: Life, simple and peaceful.
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Universal Product Code
0-84692-62142-2

0 30 16570 00397 3

Standard Case Code
0-30-16570-00397-3
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Twitter: @TaittingerUSA
Instagram: @TaittingerUSA
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Facebook: Over 176,000 fans and growing!

TASTING
NOTES

¢ Beautifully intense
 floral aromas, with

: traces of honeysuckle,
: generous raisins, hot,
: honeyed fruits and

: greengage plums.

: Fresh, unctuous and
¢ supple flavors help the :
© wine’s balance and ¢
: richness.

PAIRING
SUGGESTIONS

 Ideal aperitif and :
i versatile pairing
i with a wide

i variety of foods,
© i.e. seafood,

: shellfish, lamb,
¢ veal, risottos and

white sauces.
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