
Decanter 2022 : Bronze medal 

Harvest

Grape variety

Terroir

Vinification

Aging in cellar

Bottling

Disgorging

Dosage

Degree of alcohol

Total acidity / PH  

:  2022 + 30 % reserve wine

:  100% Meunier

:  La Vallée de la Marne
    Clay - limestone soil

:  Alcoholic fermentation
   Malolactic fermentation

:  24 months  -  30 months

:  March 2023

:  November 2024

:  3g/L

:  12.5°

:  3.9g/L  /  3.14Ph

Based on our Brut cuvée, this cuvée is assembled with 17% of red wine that we produce at the
harvest.

The bubbles are discreet here on a ruby ​​hue. With a very complete nose, we can find the
presence of aromas of candied cherries and a slight acidity.

The palate is of a very beautiful freshness thus developing aromas of redcurrant jelly and red
fruit jam.

This cuvée will be ideal as an aperitif in the summer, or with desserts based on red fruits,
such as a raspberry tart.


