
On its centennial anniversary, Canard-Duchêne
created the exceptional Charles VII cuvée in
tribute to the Champagne region’s royal past.
The refined bottle and exclusive design houses a
majority blend of Grands and Premiers Crus.

CHARLES VII BLANC DE BLANCS, A 
REFRESHINGLY ELEGANT CUVÉE. 
Nose: Bouquet of white fruits, pears and a hint 
of lychee.

Eye: Pale gold hue.

Palate: Creamy and silky with excellent 

balance.

PAIRING NOTES

Colorful sea bream tartare, sprinkled with 

pomegranate seeds. 

Premium sardine purée and avocado tartare 
with yuzu glaze.

100% Chardonnay

Grands Crus such as Avize and Cramant

Sugar content (grams/liter): 7

Reserve wines: between 25 % and 30 %

Minimum aging 4 years

Certified Vegan

A word from our Cellar Master, 

Laurent Fédou:

"The purity and elegance of 

Chardonnay make Charles VII 

Blanc de Blancs an exceptional 

wine for exceptional occasions."

www.canard-duchene.fr

___________________________

Available in 75cl bottles and 150cl magnums.


