
B R U T

The very first Pierre Jourdan 
crafted by Achim von Arnim, this 
Cap Classique remains a timeless 
expression of his pioneering vision 
and a tribute to French tradition.

Cellar Master’s Notes

Crafted in the traditional method with 
a secondary fermentation in the bottle, 
extended lees ageing develops elegant 
complexity, a fine mousse, and refined 
citrus and brioche notes.

Tasting Notes

Delicate brioche and citrus blossom 
lift from the glass, while crisp acidity 
and subtle minerality frame the palate, 
offering a lively and elegant finish.

Food & Wine Pairing

A versatile pairer, especially with 
oysters or grilled prawns.

R S  5 . 2 g / L  	 A L C  1 2 %

T A  7 . 7 g / L  	 p H  3 . 1 1
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