
O U R  E S T A T E  P L A Y S  T H E  F O U R  A ( C E S ) : 
F A B R I C E ,  F L O R E N T ,  V É R O N I Q U E ,  V I R G I N I E , 

F O U R  T H I N K I N G  A N D  C R E A T I V E  M I N D S  T O  G U I D E 
T H E  G A M E  A N D  T O  D I S T R I B U T E  T H E  C A R D S  A T  T H E I R  C O N V E N I E N C E .

  A N D  Y O U ,  W H I C H  T R U M P  C A R D  W I L L  Y O U  P L A Y ?   

D R A W  I N T O  O U R  R A N G E ,  A C C O R D I N G  T O  Y O U R  W I S H . 
T A S T E  O U R  W I N E S ,  S H A R E  T H E M ,  E N J O Y  Y O U R  M O M E N T S 

O F  C E L E B R A T I O N ,  D I S C O V E R  T H E I R  O R I G I N A L I T Y .  A N D  M O V E  T O 
T H E  N E X T  O N E .  G O  F R O M  C R E A T I O N  T O  C R E A T I O N .

www.champagne-autreau-lasnot.com
info@champagne-autreau-lasnot.com
+33 (0)3 26 58 49 35

6 rue du Château - 51 480 VENTEUIL - France

F I R S T  R U L E : 
T H E R E  I S  N O  R U L E

VIII.
MEUNIER
BRUT
COMPOSITION
100 % MEUNIER

100 % from harvest 2019
Bottling 2020
Dosage : 8 g/L (brut)

CHARACTERISTICS
EXOTIC - CRISP - SAVORY AROMAS

TO PLAY ON THE  TABLE
AT THE APERITIF OR WITH THE MEAL
Matured Parmesan (24 months), toasted 
white pudding served as tapas, stir-fried 
scallops with a reduction of clementine juice 
and shallots...


