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BLANC DE NOIRS

100% PINOT NOIR
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TRADITIONNAL WOOD PRESS MACHINE VINIFICATION. MATURATION IN OAK BARREL.

Its gold and amber robe is as elegant as its effervescence

is fine.

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.

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.

A TASTING MOMENT e

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