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V I N T A G E

Light golden color
set off by elegant threads of bubbles.

The nose opens up with notes of dried 
and riped red fruit

before gaining in freshness 
and intensity upon aeration.

The rich and beautifully structured palate
offers aromas of wild peaches and cherries 

complemented by lemony and roasted notes.

The finish is long,
refreshing and spicy.

P A I R I N G  S U G G E S T I O N S

This champagne truly comes into 
its own when served with duck breast 
or a rare steak with peppercorn sauce 

and roasted new potatoes.

A S S E M B L A G E

Vintage 
Blanc de Noirs,

100% Pinot Noir.

V I N I F I C A T I O N

100% ‘Cœur de Cuvée’ 
(highest quality first press juices),
Dosage : 8g/l,
Ageing : minimum 
5 years.

Powerful, intensePowerful, intense
and distinctive and distinctive 


