
AMAZONE  draws its excellence and unique 

character from the greatest terroirs of the Montagne 

de Reims, the Premier and Grand Cru vineyards 

that form the bedrock of the Palmer & Co style. 

The art of blending is taken to its highest level : 

our Cellar Master selects wines from three 

exceptional years and enriches them with 

a proportion of Chardonnay from a Solera started 

over 30 years ago, to reach the perfect balance.

TASTING

Nose of yellow and exotic f ruits (panf ried 
pineapple), spices (cinnamon, nutmeg) and 
dried fruits, then candied zest, roasted hazelnuts 
and brioche. Complex, rich and intense on 
the palate with a remarkable f reshness.

BLEND

51% Chardonnay
49% Pinot Noir

Harvests: 2012, 2010 et 2009
18% of Solera de Chardonnay

DATE OF CELLARING

May 2013

DOSAGE

6 g/l


