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Champagne Pierre Morlet - Millesime 2017 - Premier Cru - 2026 Delivery >
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Eric Morlet, the wine maker

My Champagne
Champagne Pierre Morlet - Millésime 2017 - Premier Cru
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e My Vineyard
This Champagne comes from a beautiful single vineyard - the Gilbertin - in the .
Premier Cru Village Ay in Champagne. Champagne Bollinger, Ayala and Billecart- Terroir
Salmon are some of the famous Champagne houses that are located in Ay. Weather
Activities
Your Champagne:
Winery
; Description:
K "
4 Powerful nose of white flowers

PIERRE MORLET

and yellow fruits. Very tasty.
Round. Nice minerality.
Good acidity. Great length.

Champagne Premier Cru
Millesime 2017 Brut

100% Chardonnay

Fantastic rating on Vivino (4.4)

Food Pairing - Examples:

© & 9 J =2

Aperitif Lobster, Fish Chicken Soft

1
N ] £
MleneShares

In the app you will get to know your wine and
your wine maker. You can also follow the
grape growing and wine making process of

your wine. Access to the app will be provided

shortly after order confirmation.

Winery:

cAAMES GRS

PIERRE MORLET

Price, Terms:

oysters, cheese
other e.g. Brie, Quantity: 6 bottles, Vintage 2017
seafood Camembert .
Delivery: To your local VP
Time Plan - 2026 Season: Price: 4350 NOK in total

You may follow the 2026 season in the
vineyard. Your 2017 Vintage Champagne
will be delivered in May 2026.

(725,- per bottle)

4. Payment schedule:
- 100% at delivery May 2026

5. In Norway, the customer can pick up

AMPAGNE Pruning Jan - Mar 2026
G Bud Burst Early Apr 2026 the Champagne at the local VP shop
Flowering Late May 2026 as a “spesialbestilling”.

Grape Growing May - Sep 2026
Harvest, Pressing Sep 2026

15t Fermentation  Sep - Oct 2026
Bottling, 2"! Ferm. Jan 2027 -

Delivery: May 2026

Follow us on:

Linked (@)

For more information, see:
www.MyWineShare.com

Or contact: ah@MyWineShare.com




