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PUR NOIR

PIERRY CÔTE DES 
BLANCS

Alexandre Lenique’s family has been making wine for more 
than 250 years — on the same 6 1/2 hectares of vineyards and 
in the same caves below the historic Lenique estate in Pierry, 
outside of Épernay. A fourth generation vigneron, Alexandre is 
passionate about sustainable agriculture. His commitment to 
protecting the biodiversity of the area and promoting rich soil 
composition is a driving force behind his incredible cuvées.

Known both for his patience and exacting attention to quality, 
Alexandre relies on “gravity-flow,” a gentle method that 
preserves the delicate flavors and aromas cultivated by a 
slow fermentation process.

Alexandre Lenique



Pur Noir

Geeky Details

DATE ENJOYED:

ALEXANDRE LENIQUE

IN THE COMPANY OF:

NOTES:

RATING:

Sparkly golden bubbles and a dense yet soft foam with consistent, miniscule 
beads

Sunkissed red fruit, flinty chalk, crushed white flowers and orchard fruit 
playfully mix with baking spices

Dry, pure and complex with delicate nuanced flavors like red apple skin, 
orange zest and a kiss of salinity. Lengthy and clean in the finish.

Try this beauty with poached prawns and lemon-tarragon butter or baked 
halibut with olive oil, sea salt and a simple salad. We also wouldn’t be mad if 
you drank this in your pjs with a bowl of warm, buttery popcorn.

You’ve been so busy with work and simply keeping your head above water 
that you’ve barely had time to think about your upcoming trip. But as you 
open your calendar, there it is in all caps, and you’re suddenly overcome by 
a wave of joy and anticipation. T minus 10 days. It’s time to pour yourself a 
splash and start your packing list. 

SEE

SMELL

TASTE

PAIR

CELEBRATE

50% pinot noir, 50% pinot meunierGRAPE(S) :

60% 2016, 40% vin de réserveVINTAGE BLEND:

September 2022DISGORGEMENT:

4 g/lDOSAGE:

Fermented and aged in temperature-controlled stainless 
steel. The process is delicate, and glycol lines keep every step of 
the process extremely cold, from the slow and gentle pressing of 
the grapes to the flowing of the juice through the trough into the 
fermentation tanks. 

VINIFICATION:


