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Grape variety:
Pinot Meunier 28 %, Pinot noir 12 %, Chardonnay 60 %

Years of blending:
25% Harvest 2015 - 60% Harvest 2014 - 15% Harvest 2013
Assembled with red wine

Wine-making: Malolactic fermentation
Dosage : 45 g/l

This delicious Champagne with a lively colour and
effervescence is perfect for those with a sweet tooth.

It reveals intense red fruit aromas with a fresh, smooth
finish, leaving behind a wonderful feeling of satisfaction.

This Champagne, paired with indulgent treats, is perfect
for fans of Asian cuisine. It can also be enjoyed with sweet
dishes.

PRESENTATION OF THE ESTATE

¢ Geographical location: On the right bank of the Marne
Valley.

® Origins: In 1932, the family, fuelled by a passion for the
land, began selling its champagne.

* Type of soil: Limestone and clay-limestone.

* Encepagement:
65% Pinot Meunier - 15% Pinot Noir - 20% Chardonnay
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L’ABUS D’ALCOOL EST DANGEREUX POUR LA SANTE. SACHEZ APPRECIER AVEC MODERATION.




