
History 
Pinot Noir is one of the key pillars of the Bollinger style and the Maison has built its reputation

by showcasing this grape variety. The PN cuvée is the result of research into the different styles

of Pinot Noir and its different origins in Champagne. It represents a continuation of the Maison’s

heritage and an affi rmation of the legendary Bollinger style, while also being a wine that

reinvents itself year after year. In this way, each new edition offers a new interpretation of

Maison Bollinger’s vineyards and savoir-faire.

Recommendations
PN TX20 is a wine to be shared between passionate wine enthusiasts looking for different

expressions of Pinot Noir from Champagne. To highlight its unique style and aromas, we

recommend you serve PN TX20 between 10 and 11°C. You can enjoy the wine right away, or

allow it to continue evolving in your cellar. 

Sensations
Appearance: Golden yellow flecked with gold.

On the nose: The nose opens with scents of fresh citrus and lemon, followed by aromas of

white stone fruits, peach and quince. The finish is enhanced by subtle mineral, flinty notes.

On the palate: First, notes of redcurrant and subtle freshness. Then comes beautiful richness,

depth and vinosity with delicate touches of stewed fruits bringing extra complexity, all coming

together in a lovely long finish.

Winemaking
The blend for the TX20 edition: 100 % Pinot Noir (Blanc de Noirs) 

Principal Cru: Tauxières blended with the villages of Aÿ and Avenay

Base year: 2020

Oldest wines : 2008 and 2012 make up more than 25% of the blend, a first for the PN series.

Made exclusively from the cuvée.

48% from the base year, 52% reserve wine

Ageing: Cellar aged for twice as long as stipulated by the Appellation.

Dosage: Moderate, 8g/l

PN TX20 

At the Heart of Pinot Noir

Serve chilled and open with care. Contains sulfites.
D R I N K  R E S P O N S I B L Y  

Food Pairings 
Lobster à l'Amoricaine with heritage 'pineapple' tomato, turnip purée, leek

Rosemary roast Guinea Fowl, sage jus, white carrot confit in butter and sumac

White truffle Pecorino, seeded bread, rocket salad and Piedmont hazelnut


