CHAMPAGNE

YCAILLY

GRAND CRU

‘Magnum Collection’ brings you different expressions
of Mailly Grand Cru estate-grown Pinot Noir and
Chardonnay - consecutive vintages, each one shaped by
the weather, the winemaker’s choices and the soils that
support the vines. Only the best Champagne terroirs
have this ability to produce wines capable of long

aging - wines that emerge from slow maturation in the
Champagne cellars to reveal the fullness and complexity
of great vintage wines, expressed in a characteristic
house style.

Pinot Noir 75% - Chardonnay 25%.

2 to 3 g of sugar per litre.
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Elegance

Great subtlety and elegance.
1848 magnums.

<= MILLESIME 2000
Completeness

A silky textured wine showing
all the plushness of its origins.
1798 individually numbered
bottles.
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A complexity revealed with
finesse.

1080 magnums.




