
Fleur de Meunier

Luscious, Fruity and Expressive
V I N TA G E  2 0 1 6

C O M P O S I T I O N  N ° 9

Sparkling straw gold robe
with elegant and fine 

bubbles.

Expressive nose with 
floral notes of roses, 

cinnamon and figs.

Chiselled and delicious on the 
palate, with notes of gingerbread, 

brioche, apricots and mirabelle 
plums highlighted by delicate 

touches of citrus fruit.

The finish is tight 
and lingering.

Ideal with seafood, it goes wonderfully 
with fillet of sole with a citrus sauce 

or mature Parmesan cheese.

PAIRING SUGGESTIONS

BLENDING VINIFICATION
Vintage 2016,

Blanc de Noirs,
100% Meunier.

100% «Coeur de cuvée»
(highest quality first press juices)

Dosage: 0g/l - Brut Nature
Ageing: 8 years.
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OF THE 9 COMPOSITIONS CREATED BY OUR CELLAR MASTER, COMPOSITION NO. 9 WAS SELECTED AS IT PERFECTLY 
MATCHES THE BEAUMONT DES CRAYÈRES STYLE OF WINE.


