
BLEND  :

100% Pinot Meunier

TASTING :

Sight : Bright gold, very thin bubbles.

Nose : Aromas of white fruits (peach) and even exotic fruits (pineapple)

Mouth : Mouth : Fruit and fresh with hints of fruit jelly, dried fruit, grilled and brioche. Very pure and 
balanced but also very complex wine.

DISH & WINE HARMONY :

Aperitif

Grilled sea bass or sea bream

Grilled lobster

Bresse chicken with morels

A fruity Champagne to discover, the meunier grape variety 
occupies 80% of our canton, which would earn it 
recognition at the height it brings to Champagne.

The nose is of great finesse of citrus and pineapple, raised 
with granitic notes.
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