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Cuvee Empreinte Brut
Blanc de Blancs Premier Cru
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Grape variety: 100% Chardonnay
BB L 100%E %219

Soil: Calcareous, rich chalkin belemnite fossils

of the secondary era

1 ERELE a2 s  HYoo Rz aas
H b 4 Rk &4 it B

Winemaking: Alcoholic and malolactic fermentation
In temperature-controlled tanks.

BRi&: {2 1E IR TR SR AR HE PSS AT VB AR BE L L BR AL B

Tirage: 2018
# 5 20184

Aging: 2 years 1n the cellar

PRER: JBE F RER2SF

Dosage: 10 g/L
BlE (HMAERE) 10 g/27F

Appearance: Light goldenappearance, bright with a
pale green reflection.

& BRMER S EFE  Ag@E

2 —WRF IR R -

CHAMPAGNE
DOYARD-MAHE

DM

E; mpreinte

Nose: Dominated by notes of pear, lemon, fresh almond
and fern.

R EWART - FIRAHMES =

TR —HIEE o

CHARDONNAY BLANC DE BLANCS

Vertus Premior Cru

Palate: Pleasant and fresh palate with a beautiful ending
on mineral notes and citrus fruit.

O R O RGE FTE A 0 BB
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CUVEE DESIR EXTRA BRUT
Blanc de Blancs Vertus Premier Cru
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Terroir: Vertus Premier Cru
A& AR EF & Vertus

Grape variety: 100% Chardonnay
BB L 100%E %219

Soil: Calcareous, rich chalkin belemnite fossils

of the secondary era

1B ERELE  ThaEs HYoo Rz aas
Hae P A R g4 a1t m

Winemaking: Alcoholic and malolactic fermentation
in thermo-regulated tanks. Blend of 2021 and reserve
wines from previous years

BR G A2 1E 8 T SR AR AR N (AT B AL T B LR BR AR BE o
2021 517 &4 B) B B BLIBAE A7 09 F VB R BL T AR, ©

Tirage: April 2022
# AR 202244 A

Aging: 2 years 1n the cellar
PRER: VB % ¥ IRER2S
CHAMPAGNE

Dosage: 4 g/L. DOYARD-MAHE
B (BUZRAE) 4 RIAH

Appearance: Pale golden color with vivid fine bubbles. D M
EE EBEZREE, RL@BIFA o Gl

EXTRA BRUT
pé;z/

CHARDONNAY BLANC DE BLANGS

Nose: Vinous nose witrh fresh hazelnut, brioche,
butter, citrus and peach.

FRBERA  TRMERR - HEREE
Wi > MR AR E ©

Palate: gentle creaminess, bone dry and salivating with a
lively acidity, good autolic nutty and pastry character with a long finish.
BEER  BREWRASAERL > RIE RFEBE% €45
BRRMER R M a0 ARBRS K -



DOYARD-MAHE

DM

Cuvée Rosé, Champagne Brut premier Cru

Grapes (#4]) :
88% Chardonnay (#2 % E) and 12% Pinot Noir (22 J75#)

Type of soil (7 [%):
Calcareous, rich chalk in fossils of belemnites, mollusc of the secondary era. (f1 /K&
T, ESAEE, Hh a8 RES A A AR RS EN AL )

Our wine growing culture is respecting the natural environment; followed m
by ‘Réseau Magister’ since 1991. (H1991 4 LAZR, A 1) %) #2855 S0 Ak — BB g
Réseau Magister 115 R, W Ej A& HE HIRIREE. )

DOYARD-MAHE

Vinification (A1 757%):

Alcoholic and malolactic fermentation in thermo regulated containers for the
Chardonnay wine, and in oak barrels for the Pinot Noir red wine.

Blend of 2017 assembled with reserved wines.

Bottled in April 2018; bottles conditioned on wooden shelfs. Manual
“remuage” (riddling before disgorging).

B2 20 R AL 175 2 4% B AT RS SR B AN FLIR 218, 11 BB B RA AL IR RIAE
AT IE WA ISR . 201 T4EVREE, FETCES PR AT .

201844 H 460, WM BJA AL EBE. F T [remuage] (BRIEATIEHE
D

Dosage (ZHlE): 10 g/l.

CHAMPAGNE
DOYARD-MAHE

M

Vertus Premier Crv

Appearence (A7) :Deep Pink Colouring (JF#r&lth)

Aroma (F5): .
Nose of red fruit and cherries. (7545 41 (7K S AR Bk 1 A k)

Taste (/&) :

The palate is fresh and pulpy.

This Rosé brut fits perfectly for the aperitif at the terrace.

It fits perfectly with 'Verrines' with shrimps and desserts based on red fruits.

ig#Rosé Brut5FIEIN FUBIEH. RURSEIN, FE G LB ERDGH A
B, e R ABI, BUR DAL OKR R AR, R e kRS,
FETHEE G SRR AR

Serve soon in order to keep the pink colour and fruity tones.

ek E TN, DR R AN ROR AL MR R
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CUVEE MILLESIME 2015 EXTRA BRUT

Blanc de Blancs Vertus Premier Cru

Terroir: Vertus Premier Cru
A& AR EF & Vertus

Grape variety: 100% Chardonnay
BB L 100%E %219

Soil: Calcareous, rich chalkin belemnite fossils

of the secondary era

1B ERELE ToaEs AT aoR=ENLHEH
Hibd iﬁ%\%‘* ﬁﬁ% 691t 4

Winemaking: Alcoholic and malolactic fermentation
in thermo-regulated tanks.

BRiE: JVL IR R SRAMAE N AT AR IR BE L SLBR B -

Tirage: April 2016
# R 201644 A

Aging: 2 years 1n the cellar
PRER: VB % ¥ IRER2S

Dosage: 4 g/L
BlE (MEAE) 40/n7

Appearance: Light golden colour with youthful fine bubbles.

é/% i/}k({’r_\é ’ ?L/@Qaséﬁ(

Nose: Chalky and floral nose with pale stone fruit,
crushed nuts, some autolytic brioche and butter notes.
A& ﬁ%ﬁn‘z}if‘aﬁié* B BB RABR
RRERR S fa e Aol b 89555

Palate: Bone dry palate with attractive young fruit,
sweet citrus and peach flavours with a creamy texture,
bright acidity and good length.

= f\c M % ’%/\éﬁﬁi% WA MG FT FE R
VR i ARER IS K -

CHAMPAGNE
DOYARD-MAHE

Premier Cru

CHAMPAGNE
DOYARD-MAHE

DM

MILLESIME EXTR I

2015




CHAMPAGNE
DOYARD-MAHE

DM

PREMIER CRU-VERTUS
COTE DES BLANCS

MILLESIME Brut 2016
Blanc de Blancs Premier Cru

Grape variety: 100% Chardonnay
BB L 100%E %19

Soil: Chalk, marl rich in belemnite fossils
(mollusc from the Secondary era)
1362+ FoRME (AFNTPAEARNKMEEY) 1ta i

Winemaking and aging: Alcoholic and malolactic fermentation
In temperature-controlled tanks.

B ik PLIRER: fe 18 IR R 45 4R HE P9 1 AT IBAR 0 BE S SLBR L BY

Champagne made exclusively from the 2016 harvest
e F M T AR B 20164 5 & W

Harvest start date : 20 September
U4 B #7: 94208

Tirage: April 2017
#2017 44 A

Aging: 5 years 1n the cellar

PR B E T IRERS S
Dosage: 8 g/L
BE (MAAE) 8 /adt

CHAMPAGNE
DOYARD-MAHE

DM

MILLESIME BRUT

2016

CHARDONNAY BLANC DE BLANCS
Vertuz Premier Cru

Appearance: Pale gold, the bubbles are very fine.
eF XKee > [T ms -

Nose: Honey and beeswax blend with notes of
ripe wheat and brioche.

B R BT P W R AR

ok 8] (dpid) MENER -

Palate: Already generous, violet and blackcurrant evoke
childhood candies, while notes of mandarin emerge.

O SRS ANREREE e - —
i SERE R GO BR AR o I IF BLMAR Rk o
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CH M P G N E
CONSTANTINE

(®) (®)

CHAMPAGNE CONSTANTINE
Solarris

Origin: Vallée de la Marne, France

EE R ETS

Grape variety: 100% Meunier
2B SAE: 100%52 2R

Soil: Argilo-limoneux / Clay & Silt
EE: 45 BN VORI |

Vinification: Soléra is a vinification method from Spain which
has been applied by some champagne growers for the past few years.
It 1s the opposite principle of a vintage champagne,

as this method consists on blending various harvests.

A% nyli}iﬁ 450 Soléra A& 0 MR B SF4r ) iBRIEE ©
LB RdE 50% & Fdkgr 50% B 2009 FAe R4y
Soléra Bk 4 °

Aging: 3 years 1n the cellar
PRER: VB % ¥ IRER3

Dosage: 8 g/L
BlE (MAEAE) 8/t

Appearance: Light golden colour with youthful fine bubbles.
eFE ZREE 0 ALt

Tasting: This wine 1s bright with beautiful golden reflects.
The nose is buttery and unctuous. The second nose is nutty
with roasted hazelnut and almond aromas. The intensity of
the Meunier stands out with ripe fruits notes, leaving

an explosive and intense sensation.

The final 1s long and ample

O R A A R Rk /@éxa«rﬂ PR % £ }EEQ'JF

CONSTANTINE

& HFE o iﬂ?/dﬂﬁx B R FSLIRARE M o B :—}% & f A
B R o A RS = 6 AL -
BRIRE B RAGFHEEARPARGEFTRERSF

SOLARRIS

[e]

HROBE 0 W FOBRMEM B 5% Fl e R E B B
RIS RBYE -
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CHAMPAGNE
-LES RICEYS-

TRADITION
Brut

Terroir: Cote des Bar - Les Riceys
& & 7% B Cote des Bar - Les Riceys

Grape variety: 100% Pinot Noir
B LA 100% 2 & %

Aging: 5 years 1n the cellar
PRER: B E T IREES

Dosage: 8 g/L
BlE (MAEAE) 8 u/adt

Tasting: This pure Pi not Noir presents aromas of
white flowers and citrus fruit. The round, supple attack
on the palate is marked by stewed fruit and vanilla,
with woody notes at the end.

O Rk iR EE 2 k2 (Pinot Noir) B3 H

CHAMPAGN
TR G &AM EKRENER - DREHEZL 0

A\ B A A KR LA B ey Rk
RABRIFESH KRG AGAE -

Paring: This Champagne can be enjoyed as an aperitif,
or throughout the meal.

BB EREBRESEARE B
GESPEREBERIEZA - o
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Origin of the wine
Entre-Deux-Mers, France

Grape varieties
80% Semillon, 20% Cabernet Franc.

Length of ageing on lees
Minimum of 16 months in undergroound limestone
cellars at a constant temperature of 12°C.

Dosage and disgorgement
1.6 cl. of liqueur d'expedition, corresponding to 9 g/l
of sugar.

Appearance
Pale gold colour, with green reflections

Nose
Fine and complex with some floral notes, such as

hawthorn,

Palate

Sparkling sensation with great finesse. A wine of
aromatic freshness and roundness with red currant
notes.

LATEYRON

Crémant de Bordeaux
Brut

VINALIES NATIONALES
VINALIES OR

CONCOURS NATIONAL DES CREMANTS
MEDAILLE D'OR

COUP DE COEUR GUIDE HACHETTE 2017
OSCAR DES BORDEAUX DE L'ETE 2017

BN ER

£ > Entre-Deux-Mers

BEm

80% EZFEZ (Semillon)
(Cabernet Franc)

» 20% A FHEA

(EEeslisar|

&Y 16 {EH » It M AKEBEZEFLIRE 12° C
R THE -

EHE % (Dosage) EAfRIE
(Disgorgement )

) B TEZHER - b Has e
» FHE R 3257 (9g/

/A 1.6 E (cl
(liqueur d'expédition )

L) BIMED

JNER
BEED > WERELE -

R
B R B R -

(hawthorn) °

A EFEEH - B0 [LETE

AN

A O M s e R TTE:TE% FHEFEN
e RELENERE - WA AALESSE (red currant)
H JELBR ©
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Origin of the wine
Entre-Deux-Mers, France

Grape varieties
80% Semillon, 20% Cabernet Franc.

Length of ageing on lees
Minimum of 16 months in undergroound limestone
cellars at a constant temperature of 12°C.

Dosage and disgorgement
1.6 cl. of liqueur d'expedition, corresponding to 32g/1
of sugar.

Appearance
Pale gold colour, with green reflections

Nose
Fine and complex with some floral notes, such as

hawthorn,

Palate

Sparkling sensation with great finesse. A wine of
aromatic freshness and roundness with red currant
notes.

LATEYRON

Crémant de Bordeaux
Demi Sec

7 T EE A

EE > Entre-Deux-Mers

BEm
80% FE% (Semillon)
(Cabernet Franc)

BREFRFE]
/) 16 (A H - Rt P ICEEE R LMEE 12° C
HOYELEE A TR -

THE A% (Dosage) EEFRHE
(Disgorgement )

1.6 EA (cl) By TEyfg - e
(liqueur d'expédition) * FHENETT 325 (32¢/
L) HIHED

JNER
B WERERL -

§%
HERHEREE -
(hawthorn) -°

» 20% AP FHEA

WA EFEEH - Bl (LHETE

AS%@%@%%@W’Eﬁﬁﬁoﬁﬁﬁﬁm
Frice R ENERE » WA RLEEEE (red currant)
IR o
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SAISON

French Farmhouse Season Ale

F BB A E A

A pale ale with all the aromatic flavor of a spring beer.
Its herbaceous springtime aroma comes from the use of
newly harvested fresh hops.

AR A &R IE, A SRRIBA) % TR -

FEREL A, KA RIBICERE, FHE o

Balanced taste of Fresh hops aroma

bitterness and sweetness 3 B8 A L L&
1 6 R, T TR
oo

Fine and lasting foam

BRBERA
Bitterness
R
31 IBU Light gold colour
% /i\ =&
7 EBC

330ml 750ml

Alc.iBig:6.5%



A refreshing blond beer with a strong character, its fruity taste
comes from barley grown in the North of France, its highly
aromatic taste from yeast, and its bitterness from a specific

variety of hops..

HEROSREERE, BARAGLTFA CHRKRE

T ik B L 3RAEAE 69 K4, 45 77 89" R i ?E?FU @?ﬁ’c TEREEH
mEFE o BRERE Y T WRiF RARE °

Balanced taste of Yeasty and malty aroma

hops and malt B R Ao A 4
- 47 6 A Ao VB AE B ok
Thick and lasting foam
LR B T 4R B A
Bitterness MO%TS

R
20 IBU Golden colour

=W

8 EBC

330ml 750ml

Alc.iB#%5:8.5%



TRIPLE

French Farmhouse Triple Ale
R BB Bk = A

A distinctive, oaked, malty and fruity triple-fermented beer
with strong character. Its pronounced and typical taste
comes from the work done on the yeasts.

B ZAEREI A F AR B e B R - R IEI 6

HA R IVRAE G IB o AR suvE BlIRAR GYAE R o
BH o Rk %@Mﬁ%ﬂhﬁ REREER -

richly malty and fruity
with mild bitterness

R 35 A 45 okfo Rk

3 i = W

Spicy and fruity aroma

HEHEFRKEF R

Creamy
and lasting foam
: AR E M EFA
Bitterness

2R
20 IBU Golden colour

o R 2w/ E

- 21 EBC

330ml 750ml

Alc.iB#5:9.5%



IPA

French Farmhouse IPA
B 2 HEIPA

A refreshing and fruity IPA that combines hoppiness with a
Flemish signature. An exotic duo of hops (Callista and Sabro)
creates a unique aromatic profile with flavors of
coconut, peach, and tropical fruits.
HRRFREQIPARIE G4 T REE BRI QORIBEL
BT T elESAE A BBELET > B F AR ARRA T o o

> 1
\3-,1:A

B

Coconut, peach,citrus, r 2%
and cedar {
#H[S% > *JE% ~ *H_#% %U ‘:“‘

A bold attack of fruit,
followed by a controlled
bitterness and a

malty body.
R HRE
Gold, and thick, : #EmEk
creamy and lasting RS SRR Y
LR T AR A A > 232\ ko ¥ E
MONTS
Bitterness
Blonde colour S
ERE . b (%-\ 56 20 IBU
20 EBC — | ——

750ml 500ml

Alc.iB#5:5.6%



Printemps 2026
French Farmhouse Non-filtered Blonde Ale
PEol SIS Sy O F X

Ideal for your refreshment, this unfiltered blonde beer will delight
your taste buds with its smoothness and delicious citrus notes.
B AR BIE 893 Monts £ 5% %8 1 BURF © R XRMEAEE R
TCHEREA > EREREHRTZHW -

Pink Grapefruit Citrus and lime
and lemon A o AR A
4x 75 Ay Fo 4% AR
White, and thick,
y , creamy and lasting
_ s [#32 AR R E A
Bitterness MONTS | MONTS |
THE B

Blonde colour
2w &
20 EBC

e | R L




The dry-hopping technique used for this blonde beer means you will find
all these particular taste qualities, for a beer that is full of freshness.

SbAR KR B o AR A ICERIE 0 BURAEER 0 ORI

Foam 3¢, 7&: Fine and persistent 4% %5 3% X /& 7k

| Je)

Nose # #4.:Hoppy aroma "% /& it & &,

Taste =k 38 :
Balanced, rich aromas, slightly malty with a delicate bitterness.
KRB RAIEE KA FHBE%

TRADITION ¥
b,
BRASSICOLE %

1ﬂﬂg]

uuuuuu 1920

Colour 2aé,: 12 EBC ! ! ! ! !
Bitterness 3&: 24 IBU ! ! ! ! !
Alc. BHIRE: 7.0% !!!!!

Serving suggestion £k A & 3% 3°C - 5°C at e




3 MONTS HERITAGE TR

‘?ﬂﬂlﬁg*éi asﬁ(%h)k‘j?

%«@ZC e W/e%
B R A =A% AR

(Roasted Ml (Ripe ~fruils
WIE A F RAKE

This golden yellow triple beer offers a subtle balance of a sweet cereal taste
and light bitterness. This beer uses old-fashioned grains
(spelt, oats, wheat and barley) to link back to the traditional
agricultural practices in French Flanders when crops were more diversified.
sb e AR B KA~ A~ AR gL Bk o
B RR T AR EREHER S TR EXLEE

Foam 3¢ 7: White, thick and creamy & &, » JE #5 $145 58K

Nose % i : Fresh cereal, ripe fruit, hints of mellow spice (cinnamon) Ziay

&Y 0 BARKE > ERFRR(ARE)

Taste =k 38 :

Malty, ripe fruit, mellow spices and intense roasted notes,

light bitterness

S~ BORAKR  ME kSR E Rk o

Colour g &,: 18 EBC ! ! ! !! '/UN

BRASSICOLE %

Bitterness 3=k: 32 IBU ! ! ! ! !
Alc. /@‘b% /&F’t 9.0% ! ! ! !!

Serving suggestion £k A 2 3% 3°C - 5°C

nnnnnn




HOPPY WITH CITRUS NOTE

HOUT BESEIATILY
HAKKER

750ml
Smooth and persistent white head
IR FE A

HILILE » AR EOERBME R &

Full-bodied, roasted,
with a clearly marked bitterness
and aromatic notes
BAEEEE, T E,
HRA R H s R o

Bitterness Golden colour Alc.
e 2H & T
32 IBU 18 EBC 7.0%

Hoppy, with light herbaceous citrus note



HOUT
HAKKER

SESSION IPA

Tropical fruit
B %K F

750ml

golden blonde foam
E IR

Grapefruit and peach notes
BeAotd T & &

4 aromatic hops had been used
to give this beer its fruity notes.
Light, refreshing, notes of grapefruit
and peach with a bitterness on the finish.
AT @R R A KRB
BT R Rl T HE R -
RER 04 ok A R AR R,

Bitterness Alc.
EE ip i1

31 IBU 4.3%



Floral and tangy
EELE

750ml

Cloudy white head
EHa Gk

Lemon and Elderflower notes
AT RKRIER &

A beer with lemon and elderflower notes.
Lemon peel, ginger and elderflower
are infused into the brew.

Well balanced, slight acidity.

Very refreshing finishing.

S AR AT R R -
| AR~ A B fo T RIEENRBYP -
PR 7 AR FE W BB

Bitterness Alc.
2 i

31 1BU 5.0%




Raspberry & Elderberry
AEFRRii
i

LA BERE Q1 DV T

330ml
Ruby coloured
LEF L&

Raspberry and Elderberry flavours
BETHEFT RE 0%

A ruby—colored, almost magical hue that
sparkles in the sunshine. With each sip,
you're immersed in an explosion of
red fruits—no grimace-inducing bitterness,
just fruity freshness. It's light and makes
your taste buds dance, of fering a perfect
balance and a small dose of fruity bliss.
AT BRMEFLAGATHEZR ML -
oo ERAGLARERZT
BN EE I M RE B FRT
O RE R B AE R 1B 6Yek 7 AUANAL 5 o
7 &6 BB R — SR EF AR o

Bitterness Alc.
Ak s e
FiRE BAE

Low 1& 5.9 %
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Chuc
e INerac

Origin: Gers, France

B3 A

Grape variety: 100% Colombard
B LA 100% i a

Aging: 20 0 years in the cellar
(R4 BE T IRER20F

Bottled: 2018
# 7R 20184

Alcohol: 40.0% Alc.
B E - 40.0%/ /7

Appearance: Shiny amber colour.

& Bl =LA B, o

Nose: A bold, fragrant burst of orange zest and
orange marmalade—soft hints of plum,
finished with an elegant sandalwood scent.
B 58 2 M 5 e AR R, AR T R E,
KRAF TAEROEEE R -

Palate: A balanced and rich caramel flavor,
complemented by citrus notes

2 Rk P R AR B9 B AR, BLR AR T Rk

ARMAGNAC

X.0. Hors d'Age 20 Years

.f-f %
YL

\l\l\(\\(

*epellation Armagnac Controke

[@)}\e
- U/
e INerac

N¢ 00010

T
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