CHAMPAGNE

J E AN H U VINTAGE 2018

BLANC DE NOIRS - BRUT

Meunier: 100 % Limited edition: 698 bottles
Blend: vintage 2018 Numbered bottles and boxes
Dosage:3 glliter

Aging on lees: 48 months (in bottle)
Aging potential: 2 years

Arcanothéque - A.18 has a luminous pale-yellow color with bright
yellow highlights.

The first nose perfectly illustrates the expression of meunier sur
sable, with aromatic notes of orange, orange blossom, clementine,
fresh grapes and sea spray. As the minutes pass, the wine evolves
towards notes of kumquat and coastal seawater.

Arcanotheque A.18 has a luscious, fruity texture underpinned by
orange acidity of striking freshness. The mid-palate is fluid and
saline, with a precise aromatic return to citrus zest. The juice is
pure and clean, sapid and delicate, ready to shine through on a

A . 1 8 taut, supple, saline finish.

CHAMPAGNE

JEAN HU

- Marinated salmon, scallops or fine fish with a clementine juice
reduction

- Fresh goat cheese

- Numbered bottle and box: 75 ¢l
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ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH. CONSUME IN MODERATION.
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