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BLEND OF 20 MAJORITY CRUS

Ay, Villers-Marmery, Avenay-Val-d’Or, Verzenay,
Louvois, Chouilly, Mailly-Champagne, Hautvillers,
Oger, Avize, Vertus, Ambonnay, Bouzy, Sermiers.
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Aperitif, a blue lobster, shortbread parmesan



