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When Legras & Haas talk minimalism, they mean it. No barrel ageing, no racking, no fining, almost zero manipulation during the entire
winemaking process. These promise some of the purest Champagne expressions. On top of that, Legras & Haas has proven expertise in
blending different Champagne villages to bring out the most balanced, complex purist expressions.

Their mainstay Chouilly of Cote des Blancs contribute Chardonnay that are rich, buttery and generous in tropical fruit tones

1.  West of Chouilly, still part of Cote de Blancs, their holdings in Perthois give Chardonnay that comes with a refreshing edge of
minerality.

2. Inthe southernmost region of Champagne, right in the heart of Cote des Bars, Legras & Haas own vineyards in Riceys where well
structured, powerful Pinot Noir are grown and made.

This is a champagne house that is truly serious about preserving the highest quality, purist expression of Champagne. We have to say the
level of meticulous efforts they put in put them right on par with some of the best grower champagnes; whilst by maintaining a "negociant
manipulant” house status, allow them to source grapes from top-notch wine growers, notably in Ay, to produce some of their cuvees. Try it for
yourself, and let the wines speak for themselves.
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CHAMPAGNE
Legras & Haas
il
Per Bottle Buy 6+ Buy 12+
All in 750ml unless specified
(375ml) - - $ 185

$ 320 $ 310 -

50% Chardonnay, 25% Pinot Noir, 25% Pinot Meunier. This is the entry level champagne that introduce you to Legras &
Haas' specialty in blending and bringing out the best balance of different terroir. A fleshy champagne with a saline, minerally
lining. (WS90)

$ 398 $ 378 $ 368

$ 710 $ 660 -



50% Chardonnay from Chouilly Grand Cru, 50% Pinot Noir from Ay Grand Cru. Use of reserve wines from the 1990s,
blended with fresh output from the immediate year. Often matured on lees for at least 4 years. "An assemblage of Chouily
Chardonnay and Ay Pinot Noir delivering a fresh, vinous style with an array of berry, lemon and peach-pastry aromas.
Wonderful, fleshy shape and super fresh finish. Drink or hold." Review by James Suckling (3S93)

$ 498 $ 448 $ 438

100% Chardonnay from Chouilly Grand Cru. This bottling is only produced in exceptional year and is a great bottle to try
side by side with Legras & Haas Blanc de Blancs Grand Cru Extra Brut. This will be an experience where you'd get to taste the
precision of a single vintage, made in a fleshier style given higher dosage; and the harmony of a multi-vintage blend, made
extra brut so to highlight a greater touch of minerality.

(Limited Stock) $ 760 $ 680 -

(Limited Stock) $ 760 $ 680 -

100% Chardonnay from a single vineyard old vine block in Chouilly Grand Cru. This cuvee debuts in year 2012. Les
Sillons capture the essence of old vine Chardonnay within the vineyard Les Sillons in Chouilly Grand Cru. Extra old age of the
vines provide a boost in concentration of flavours and unparalleled complexity. Limited production of 3,600 bottles per year
only.

All are in 750ml unless otherwise specified. Complimentary delivery for order > HK$3,000. Order subject to final confirmation and while
stocks last. Please reach us for any enquiries.

Self pickup available at WineWorld Retail Showroom

1/F, Le Pinacle, Block 3, Connaught Garden, 155 Connaught Road West, Western District (5 minutes walk from Sai Yin Pun MTR station
Exit B3).
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