
2 0 1 2  M I L L E S I M E  C H R O N I C L E

The harvest began on September 19th. A 

severe cold snap in February and then many 

climatic hazards in spring left us expect the 

worst. . . Fortunately, from mid-July until the 

harvest, we experienced some beautiful summer 

weather. The Chardonnays benefited greatly 

from this and and proved to be of a rare quality. 

Our “HARMONIE 2012” is beautifully fruity, 

gourmand and fresh.

. . .

H A R M O N I E
M I L L É S I M E  2 0 1 2

L I M I T E D  E D I T I O N  O F  1 0 0 0  U N I T S

86% Chardonnay
14% Bouzy Rouge

Aging:
7+ years

Dosage: 
Brut, 6 g/L

Powerful winter
Mixed spring 
Warm and sunny summer

Salmon pink

Morello cherry
Liquorice

Supple and fresh attack. 
Fruity and delicate on 
the palate.
Nice acidity.

Parma ham
48 months of refining

September 19th-27th


