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A HIGHLY SKILLFUL ROSE BLEND, THIS FLAMBOYANT AND ZESTY CHAMPAGNE REFLECTS
OUR SAVOIR-FAIRE IN RED WINE VINIFICATION. OPULENT, GENEROUS AND COMPLEX,
THIS CHAMPAGNE IS PRODUCED USING 18 % RED WINE FROM A PERFECTLY NAMED

PLOT: LES FOLIES.

FOLLEMENTR

BRUT

MEUNIER 25% - CHARDONNAY 15% - PINOT NOIR 60%
18% RED WINE FROM "LES FOLIES" PLOT

FERMENTED IN STAINLESS STEEL TANKS
MALOLACTIC FERMENTATION - DOSAGE: 9 G/L

Available in Bottle (75 cl), Half-bottle (C

L), Magnum (15(

COLOUR
A slightly coppery salmon pink.

NOSE

Candied fruits are expressed in a universe dominated by red fruit,
especially stewed strawberries and raspberries. An opulent and plump
expression on the nose that is interwoven with numerous fresh citrus
fruit overtones. As the wine opens up, a generous fruitiness can be
perceived. A timeless bouquet that encompasses the four seasons.

PALATE

The palate is lively and silky, dominated at first by grenadine
traits and a lush consistency, as suggested on the nose.
The red wine’s contribution is obvious. The fruit expression
on the mid-palate and finish has a surprising floral and
spiced dimension with notes of peony, violet, lavender and
rosewood.

FOOD PAIRINGS

+ Rabbit with cherries
+ Duck breast
« Tarte forestiere
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