
CHAMPAGNE AYALA
LE BLANC DE BLANCS A/18
REGION    Champagne, France
VARIETY  100% Chardonnay
(From Côte des Blancs & Montagne de Reims)
VINTAGE  2018
AGING  Over 5 years on lees

KEY POINTS    
•	 A truly historic, boutique Champagne house; 

revived by the Bollinger family in 2005
•	 Crafted only in exceptional vintages; 

Sourced from Grand and Premier Cru 
Chardonnay vineyards

•	 Long lees aging and low dosage (5 g/l)
enhances finesse and complexity

NOTES Lively and precise with aromas of lemon 
cream, white peach, almond and pie crust. Silky 
texture with a saline, mineral finish.
PAIRING Poached fish with butter/cream sauces, 
roasted poultry with herbs
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