
REGIS POISSINET
                                         ‘TERRE D’IRIZÉE’ EXTRA BRUT 

Style: Sparkling White
Area of Production: Champagne, France
Area of Production: Vallée de la Marne
Grape: 84% Pinot Meunier; 16% Chardonnay
Soil: Clay-limestone and loamy-limestone
Age of Vines: 35 years
Yeast: Ambient
Farming practices: Biodynamic
Fermantation: In a combination of stainless steel 
vats and oak barrles
Dosage: 2g/L
Aging: 6 years in a combination of stainless steel 
and oak barrels

Hints of citrus zest, white peach and 
nectarine on the nose. The palate is rich and 
vibrant, with notes of tropical fruit and florals. 
Structured with a round texture and a touch of 
salinity.


