
Blend:
70% Pinot Noir.

30% Meunier.

Dosage:
Brut : 8g/l. 

Tasting notes:
A golden colour, slightly illuminated by soft 
pink tints, resulting from a blend of black grape 
varieties (Pinot Noir and Meunier). A beautiful 
effervescence, with fine bubbles that rise 
elegantly in the glass.

The nose is intense and complex, opening 
with subtle notes of red fruit such as cherry, 
strawberry and raspberry, before opening up to 
floral fragrances of rose and acacia.

On the palate, the attack is fresh and full, with a 
silky texture. It reveals aromas of white stone fruit 
(peach and apricot) mingling with notes of lightly 
toasted almonds. The finish is long and persistent, 
with harmonious fruity and floral notes.

Pairing:
As an aperitif, with a roasted Camembert with 
walnuts and thyme, or with poultry flavoured 
with Christmas spices.
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