
Deutz Brut Classic NV 
Champagne Deutz, Ay, France 

LCBO #992593  375mL 
Tasting Note: 
 
The intense golden appearance is topped with a 
mousse of great finesse—the Deutz signature—
characteristic of wines having benefited from 
long maturation on the lees.   
 

On the nose the wine displays floral notes, fol-
lowed by aromas of toast, marzipan and ripe fruit.  
In the mouth, the wine is full-bodied and elegant, 
with finely integrated aromas and a silky texture.  
An intensely fruity finish.    

About the Winemaking: 
 
Each year, 20-40% reserve wine is added to the 
blend in order to maintain a level of consistency, 
complexity and the particular house style  
desired.   
 

The key to the Brut Classic’s distinctive style lies 
in using only top quality fruit and in selecting the 
finest crus from the Marne area.   
 

Ideal as an aperitif and can also accompany fish, 
poulty and white meats.   


