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_ BRUT - PREMIER CRU

AWARDS

bettane
desseauve

prix-+plaisir
BRONZE 2022

Rosé
BRUT — PREMIER CRU

This is the House's oldest cuvee, and it requires a particular, but above all, mastered know
-how. The Pinot Noir grapes are destemmed and crushed. The must then macerate in the
grape berries skins for 12 to 24 hours. This method is called "maceration" or "saignée"
and produces a powerful rosé wine, to which 10% Chardonnay is added for a final hint of
refined freshness.

WINEMAKING

A blend of wines from the following terroirs: Chardonnay
from Bisseuil and Pinot Noir from Avenay Val d'Or.

Avenay
Vald'Or

Pinot noir 0% - Chardonnay 10%

Reserve wines : 10% (wine made from maceration) ) o
Maceration from 12 to 24h depending on the year, wine /
matured in stainless steel vats, then aged for a minimum
of 8 years in our cellars. e
The dosage is 6,7g/L — brut. o

Acidity : 4.7 g H,S0, /L

TASTING

\\ L ’, A luminous white foam, contrasting with the cherry red colour of the
wine.

Expressive nose; intense when aired, it releases notes of fresh raspberry
and strawberry, but also cifrus fruits such as pink grapefruit and blood
orange.

’ The aftack is lively and powerful, the palate slightly tannic and full-
, bodied; the whole offers a beaufiful structure. This champagne
leaves an intensely fruity sensatfion with its seductive notes of red

fruit, which continue over a long lasting finish.

WINE PAIRING

Its richness will be a delight at the table or with a variety of appetizers, or even with a
fresh, tangy dessert (raspberry sorbet, red fruit crumble, grapefruit mousse).

Available in the following sizes : 3,75cl, 75cl and 1,5L.
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