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CUVÉE CARTE BLANCHE 
Champagne Paul Dangin & Fils, Champagne, France 
LCBO # 450460│ 12.0% alc./vol. │ $51.95│ Release: 15-Oct-2016 
Our most versatile and elegant champagne. This cuvée carte blanche is perfect each 
time for each reason. Citrusy and green apple elegant start grows into discrete but 
long and complex finale. All the expertise of the Dangin family was necessary for 
create this wonderful cuvée. 

“…only those in the know would see it for the gem it is…This beautiful Blanc de 
Blancs Champagne, which Maxim’s of Paris has been serving for years (with 
Maxim’s labeling of course). Pierced by a delicate string of tiny, persistent bubbles 
and brimming with aromas and flavor of the bestever apple crumble edged with 
salted nuts, this wine is drop-dead gorgeous. Paul Dangin & Fils also supplies 
Champagne to the British royal household by appointment from Her Majesty the 
Queen.” 
 Score - 94p. (Carolyn Evans-Hammond, The Toronto Star & Metro News, 2016) 
Winery: 
The Dangin family is the largest independent family producer in champagne with 
ten family members working together to perpetuate the spirit of the founder Paul 
DANGIN. Our house is known for exceptional value and quality and awarded as 

 the only family champagne supplier (through J&B label) of Royal Warrant 
Holder of the British court. 

 supplier of American Airlines Business class 

 producer of Maxim's Restaurant cuvee. 
Terroir: 
54 ha of vineyards are located on South of the Champagne Bar on the coast, on the 
borders of the Upper Seine and Ource Valley. This area is a sunny hillside in a 
wooded area, surrounded by meadows and fields. Composed of white clay, soil 
terroir is unique.  

Vinification: 
Grapes are hand harvested early when there is still high acid levels, then grapes 
quickly pressed and separated from their skins. First fermentation in stainless steel. 
Second fermentation in the bottle. 2 years on lees. 

Variety: Chardonnay 100%.    

Sugar: 9 g/L 

Serving suggestion and food pairing: Serve at ~9°C. Great aperitif. Ideal 
accompaniment for seafood like scallops or grilled lobster, fish, salmon white 
meats, roasted pork, poultry and cheeses. 
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