LES CLASSIQUES

Croguantine
DEMI SEC

Made from a blend of the three Champagne grape varieties, it is a cuvée with a warm
dose of sugar, which sublimates a beautiful roundness in the mouth while respecting the
charm of its fruity bouquet.

WINEMAKING

A blend of wines from our entire vineyard, including

terroirs of Vallée de la Marne, the Montagne de Reims o MHoriaene
Vallee ~
and the Cote des Bars area. la Misrne
\
Pinot Noir 33% - Meunier 33% - Chardonnay 34% ﬂ \\

Reserve wines : 50% /

Wine matured in stainless steel vats, then aged for a
minimum of 4 years in our cellars.

The dosage is 329/ — demi sec (sweet). c‘”’é’;r‘i“ﬁ

Acidity : 4.2 g H,S0, /L
TASTING

\\ L 7,  Hints of golden reflections.

The nose is subtle, revealing a dense blend of honey notes, alongside
with dry fruits and sweets aromas (such as nougat). A fouch of lemon
zest complete the ensemble.

‘ Rich on the palate, this champagne has a creamy texture. Aromas
S~ of yellow fruit melt in the mouth. The sweetness experienced while
tasting is balenced over a long finish with a fine acidity.

WINE PAIRING

RECOMPENSES
Ideally served with mignardises and desserts, it will also be delightful in a sweet and

savoury pairing, with foie gras panacotta on jammy figs and star anise, or a mature
goat cheese.

Available in the following size : 75cl.
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