R

BRUT ROSE

THE SPIRIT OF THE VINTAGE

A blended rosé enhanced with a house red wine, made from old, full-
bodied Pinot Noir grapes.

é TECHNICAL CHARACTERISTICS

Chardonnay: 50% & Pinot Noir 50%

No malolactic fermentation

Aged in stainless steel vats

Filtration and cold stabilization

Alcohol content: 12%

Dosage: 6 g/L

Aged for a minimum of 24 months in the cellar
Mineral typicity: Clay-limestone

« TASTING NOTES
» Color: Deep rose with delicate bubbles.
» Nose: Aromas of red fruit, wild strawberries, and blackcurrant.

e Palate: Subtle aromas of red fruit and wild berries.
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. FOOD PAIRINGS

e Signature: Chocolate souffle, warm sour cherry giboulée
* Modern: Roast suckling lamb with savory




