
blanc de NOIRS

Brut

E Y E N O S E

M O U T H A  TA S T I N G  M O M E N T

This champagne illustrates, briefly said, how maturity benefits a wine. It’s 
ripe and warm aromas send us back to fall or winter thoughts.

Its gold and amber robe is as elegant as its effervescence 
is fine.

The nose offers a very expressive maturity revealed 
through smoky, toasty, honey and grilled nuts aromas. 
Vanilla hints may even be recognized by some palates.

This champagne « Blanc de Noirs » offers a completely 
different side in mouth. While keeping its mature and 
woody indentity, it will surprise us with black fruits and 
violet, pleasing us with a sense of freshness. 

Blanc de Noirs is paired ideally with cheese but Roquefort. 
A perfect match to any cheese platter or game dish.

1 0 0 %  P I N O T  N O I R
T R A D I T I O N N A L  W O O D  P R E S S  M AC H I N E  V I N I F I C AT I O N .  M AT U R AT I O N  I N  OA K  B A R R E L .
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