Brut PINOT MEUNIER

«THIS CHAMPAGNE, RARE AND TYPICAL OF OUR TERROIR,
OPENS YOUR MIND TO THE EXPRESSION
OF PINOT MEUNIER IN ITS PUREST STATE»
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Arare and typical champagne that truly reflects the terroir...
A pure and intense moment with Champagne’s oldest grape

variety.

Made with 100% Meunier grape varietal, this surprising
cuvee unveils subtle and fruity perfumes as well as a
beautiful aromatic complexity.

Vinification : Stainless steel vats
Dosage : 10 g/l

Bottling : 0.75 litres

Alcohol content : 12 % volume
Colour : Pale gold, delicate bubbles.

Nose : Unveils a pleasant, exotic fruity flavour with hints of liquorice
allsorts.

Mouth : Fresh, rich and fragrant in exactly the same way as the
nose, with its exotic aromas and citrus fruits.

Food & Wine : Surprising flavour with exotic fruit desserts like
Mango, papaya, but also as an aperitif and with meal.
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