Le
Green Label Organic
F RUI T Y & M I N E R A L
« Le

Green Label Organic reveals the very essence of the
terroir and biodynamic farming, with a perfect blend
of freshness, fruitiness and minerality.»
Hervé Dantan, Winemaker

THE CU VÉE

—

Inspired by nature and committed to more sustainable viticulture, Lanson is one of
the few major Champagne Houses operating today to include an organic Champagne
in its permanent range.
Le Green Label Organic is carefully made with grapes from Domaine de la Malmaison,
nestling in the hear t of the Marne Valley in the villages of Verneuil and Vandières.
This truly experimental 16-hectares vineyard, farmed with the utmost respect for
the ear th, the plants and people, represents one of the largest biodynamic vineyards
in Champagne.
The “Green Label” Champagne is the only Champagne to have achieved every
organic and biodynamic cer tification. It is the perfect expression of the terroir : direct,
pure with a wonderful vitality.

B LEND

—

CRUS : Verneuil, Vandières
PINOT NOIR : 50%
PINOT MEUNIER : 30%
CHARDONNAY : 20%

HARVEST BASE : 2015
AGEING : 4 years
DOSAGE : 6 g/L Brut

P ILL AR S

—
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TERROIR

BIODYNAMIC

We grow only our grapes in our
16-hectares, 23-parcels vineyard at
Domaine de la Malmaison.

We are committed to respecting and
enhancing the life of the plants and the soil
by using viticultural techniques that respect
the vines.

SAVOIR- FAIRE

AGEING

We adhere to the original principle of
Champagne vinification, with predominantly
non-malolactic fermentation, for
incomparable fruitiness and freshness.

We mature Le Green Label Organic
for at least 4 years in cellars to develop
a subtle combination of complexity
and purity.

BEST SERVED
Chilled between 8 and 10°C
RECOMMENDED STORAGE

« The Wines of Maison Lanson can be
enjoyed as soon as you receive them.
Kept in good conditions, their freshness
and personality will continue to develop
complex aromas. »

Le Green Label Organic
FRU I T Y & MIN ERA L

SE N S AT I O N S

F O OD PAIR ING

—

—

E YE
A golden colour with amber shimmers and fine,
persistent bubbles.

Suggestions :

NOSE
A clear nose, revealing intense fruity flavours.
Notes of blackcurrant and white-fleshed fruit such as
pear and peach, as well as a hint of citrus, which mingle
with mineral, smoky and Eastern notes.
PAL ATE
Great vitality on the palate, with flavours of ripe fruits
such as pear, mirabelle plum, a hint of exotic fruits
and notes of spice. The finish is long and fresh
with profound minerality.
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« Fourme
d’Ambert »

GA STRONOMY
Savarin with ceps
and a wild herbs and
mushrooms sauce

Morels

C A SUAL PLE A SURE
Oyster platter
Ceps
Oysters

