
ASSEMBLAGE / BLENDING RATIO
- 100 % Meunier 
- Equal blend of 2017 harvest and perpetual

reserve since 2000 (solera fractional blending)
- Dosage : 7 g/litre

TASTING NOTES
The first nose offers a precise and crisp bouquet, 
reminiscent of Cox apples, bergamot, pistachio, 
peach, almond, orange and pear. After a few 
minutes, Pôle Position Brut delivers notes of glacier 
mint, jasmine, quince jelly, ginger, rose, cardamom, 
infusions of linden flower and camomile.

The attack is clean and bold, then molten with a 
creamy effervescence. Pôle Position Brut offers 
a crisp, voluptuous matter, underlined by a linear 
and well-integrated orange acidity. The mid-palate 
is orchestrated by a clay minerality with sandy-
limestone shades, which confers fruity volume, 
mash, iodine salinity and extension to the palate. The 
ensemble oscillates elegantly between the dashing 
freshness of the crunchy grape and the gourmet 
depth of the reserve wines. The finish, salty and full, 
reflects the diversity of our terroirs and the freshness 
of the Vallée de la Marne.

FOOD-CHAMPAGNE PAIRING
- Salmon gravlax
- Chiffonnades of ham cooked with herbs
- Diced Reims ham
- Pacific oysters / cupped oysters
- Guinea-fowl with cabbage
- Foie gras lollipop with chopped pistachio flakes

AVAILABLE IN THE FOLLOWING SIZES
- Bottle - 75 cl
- Half Bottle - 37,5 cl
- Magnum - 150 cl

PÔLE POSITION
Blanc de Noirs - Brut

Selected for its exceptional aromatic qualities, our Pole 
Position Brut always comes out first and sets the bar for 

the rest of our range. Produced exclusively out of our 
finest Meunier grapes, this charming and enjoyable Blanc 
de Noirs stands out by its sparkling fruitiness, its vivacity 

and mature notes.
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CLICK HERE TO ORDER

WARNING: EXCESSIVE CONSUMPTION OF ALCOHOL IS LIFE THREATENING AND IS DETRIMENTAL TO HEALTH

Follow us - @ChampagneLasseaux

COMPANY INFORMATION :
SCEV LASSEAUX
EORI: FR49827082600015 / VAT: FR04498270826 / EXCISE: FR011823E1640

Are you a professional and wish
to retail our champagnes ? 

Contact us at champagne@lasseaux.com 
WhatsApp       / +44 (0)7999388555

CHAMPAGNE LASSEAUX
27, route de Paradis - 51480 La Neuville-Aux-Larris - France

T. 03 26 58 15 10 - Port. +33 (0)6 77 06 75 87 - English : +447999388555
champagne@lasseaux.com - aaa

www.lasseaux.com
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