GRANDE. RE.SERVE
FRANCO AMERICAINE

* SPIRIT OF THE VINTAGE

A blend from Premier and Grand Cru terroirs. Beautifully rounded, delicious
and even more complex thanks to its aging.

TECHNICAL CHARACTERISTICS

Pinot Noir: 50%, Meunier: 10% & Chardonnay: 40%
No malolactic fermentation

Aged in stainless steel vats

Filtration and cold stabilization

Alcohol content: 12%

Dosage: 6 g/L

Aged for a minimum of 48 months in the cellar
Mineral characteristics: Clay, chalk

NTASTING NOTES

o Color: Magnificent gold with lemon yellow highlights, a fluid and brilliant
blend with delicate bubbles.

e Nose: Aromas of plum, mirabelle plum, and toasted almond.

e Palate: The palate is round with a beautiful freshness and complexity
thanks to the different Pinots. A creamy effervescence with a subtle
minerality coming from the elegance of the Chardonnay.

(

FOOD PAIRINGS

o Signature: The “Famous Turkey” with Champagne wine.
e Modernity: Pan-fried duck foie gras with grilled figs.




