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blend
63% de Pinot Noir
37% de Pinot Meunier

DOSAGE
Brut (8g/L).

TASTING NOTES

Beautiful tinted gold with copper highlights. Ti
burnt, dried. The very subtle red fruitiness, de:
fresh blackcurrant, and wild rosehip with a lot
The evolution of this fruitiness takes place or

§ mousse desserts with its delicate liquorice c
A Gradually the Pinot Noir and Meuniers show
5\ duo through the expression of their finely sli

§‘ The heart of the mouth is rigorous, it draws
§ of stony rock with a pure and vertical freshn
3 to be defined by the red fruitiness and its tyy

The olfactory notes of cream sponge dess
Impression of tonic maturity is attractive.

Pairing

Ideal as an aperitif, it will also sublimate a n
such as Ballotine of farm chicken with
Condiments of blackcurrant and pink berry

Serving temperature: between 8° and 10°c.




