
BRUT MAJEUR
Champagne, France

ABOUT CHAMPAGNE AYALA
Ayala is one of the most exciting stories in Champagne today — the definition of a boutique Champagne producer. 
Independently owned, a small, young and dynamic team handles every step of production from grape reception to 
labeling in their jewel of a facility with incredible precision, crafting Chardonnay-focused wines that deliver immense 
pleasure, freshness and elegance.

THE WINE
Brut Majeur is the epitome of a non-vintage brut from a great, historic House and is the finest ambassador for Ayala's 
fresh, elegant style. Brut Majeur has the highest proportion of Chardonnay of all the traditional Champagne houses.

TECHNICAL INFORMATION
VARIETY: 55% Chardonnay, 30% Pinot Noir, 15% Pinot Meunier

VINEYARD: Ayala owns 35 acres in Champagne from the top crus of the Côte des Blancs, Montagne de Reims, 
Vallée de la Marne, Aube, Vitryat and Sézannais.

WINEMAKING: Vinified in individual lots in small stainless steel vats, Brut Majeur includes 43% reserve wines 
ranging from 5-10 years old.

AGING: 36 months on the lees, in bottle

DOSAGE: 6 g/l

ALC. BY VOL.: 12.0%

PRESS

94 James 
Suckling 90 Wine 

Enthusiast 90 Wine 
Spectator

"Part of the Bollinger group, this nonvintage cuvée is sophisticated, with ripe fruit, acidity and 
tangy orange-zest flavors all in balance. A final fresh twist gives a great lift."
-Roger Voss, Wine Enthusiast 
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PACKAGE SPECS
PACK: 12x750ml

CLOSURE: Cork

PALLET: 35 (7x5)

CASE DM.: 13x21x8.5 in

CASE WEIGHT: 47 lb

BTL DEPTH: 3.68 in

BTL HEIGHT: 11.83 in

BTL WEIGHT: 2.58 lb

ESTATE BOTTLED: Yes

TECHNICAL INFORMATION
VARIETY: 55% Chardonnay, 30% Pinot Noir, 15% Pinot Meunier

VINEYARD: Ayala owns 35 acres in Champagne from the top crus of the Côte des Blancs, Montagne de Reims, 
Vallée de la Marne, Aube, Vitryat and Sézannais.

WINEMAKING: Vinified in individual lots in small stainless steel vats, Brut Majeur includes 43% reserve wines 
ranging from 5-10 years old.

AGING: 36 months on the lees, in bottle

DOSAGE: 6 g/l

ALC. BY VOL.: 12.0%
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SRP: $70.00

UPC: 816360001010

SCC: 816360001416


