
Cuvée 150 ans
G.H. Martel & Cie Champagne house celebrates 
150 years of history & excellence trough 

the exceptional vintage 2009.

Only 8000 bottles have been produced. 

Vintage 2009
e e year 2009 enjoyed an exceptional climate. e 
grapes were harvested at perfect maturity. 

A great vintage offering elegance and complexity. 

Blend
· 53% of Pinot Noir
· 47% of Chardonnay

is champagne was blend exclusively with 
PPremiers Crus grapes from Montagne de Reims 

and Côte des blancs.

Winemaking
· Traditonal winemaking process in vat

· Malolactic fermentation
· 9 years on lees in the cellars
· Dosage : Brut (10g/L)

TTasting notes
· An elegant golden colour.

· e nose is the perfect balance between freshness 
and complexity. It reveals aromas of white fruit and 

citrus fruit.
· e palate is juicy and structured with notes of 

orange and mirabelle plum. 

FFood Pairing
Perfect as aperitif and it can be enjoyed with a 

 gastronomic meal.
To serve between 8° and 10°.

www.champagnemartel.com


