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Rosé de Saignée

EXTRA BRUT - PREMIER CRU

Rosé de Saignée
2015

EXTRA BRUT — PREMIER CRU

Designed by Xavier, this cuvée is the fruit of the only plot of Les Champs Bernard, located
in Avenay Val-d'Or, a village classified as a Premier Cru. Made entirely from Pinot Noir
grapes, it gets its aromatic intensity from the "saignée" method: the berries of the fruit
have infused in the must for 12 hours, thus giving this Champagne its distinctive rich
colour. The expression of this intensity can be found in its fruity aromatic palette, an asset
of choice for this cuvée of character. Limited quantity...

WINEMAKING

Coeeur de cuvée (first pressing series) exclusively selected
from the unique terroir of Avenay Val d’'Or, well-known
for the bold maceration of its Pinot Noir and listed as
Premier Cru.

Avenay
S Vald'Or

Pinot noir 100%
Harvested in Summer 2015.

Maceration of 12h, matured in stainless steel vats, then ﬁ

aged for a minimum of 5 years in our cellars.
The dosage is 3g/L - extra brut.
Acidity : 4.4 g H,S0, /L

TASTING

\\ L ’, Intense colour with light salmony fints, airy and fine bubbles.

At first, the nose is modest. Then it reveals notes of strawberry jam and
blood orange, mixed with aromas of pink grapefruit and liquorice
completing this aromatic palette.

‘ Smooth and creamy, the structure of this wine reveals a thread of
infense flavours of small tangy red fruits. A balanced marriage
between roundness, indulgence and freshness of taste.

AWARDS
WINE PAIRING
%‘ 4 @Wm% Perfect with a low-sugar dessert of red fruits with tangy accents.
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Available in the following size : 75cl.
Packaged in an individual black premium cardboard box.
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