THIS ZERO DOSAGE CHAMPAGNE IS MORE THAN IT APPEARS, REVEALING ITSELF TO BE
ROUND, ACCESSIBLE AND FRESH, UNVEILING QUITE SIMPLY THE PURITY OF ITS CHARACTER.

CHAMPAGNE

(il RESERVE 424
NATURE

MEUNIER 40% - CHARDONNAY 20% - PINOT NOIR 40%
30% RESERVE WINE - FERMENTED IN STAINLESS STEEL TANKS
MALOLACTIC FERMENTATION - ZERO DOSAGE (WITHOUT ADDED SUGAR)

Only available in Bottle (76 cl.)

COLOUR

DISCOVER THE TASTE OF HARD WORK A beautiful yellow colour with golden tints.

BY SCANNING THIS QR CODE

NOSE

Dominated by aromas of fresh bread and pastries, the nose reveals a
generous density. A summer-like floral character then comes through
with notes reminiscent of ripe wheat, flaxseed and rapeseed. Meringue
notes quickly come to the fore with fragrances of hazelnuts, praline

and candied fruit. The toasted notes express maturity, complexity

and a certain generosity.

PALATE

A wonderful acidity, honed over time, and softened bubbles
guide and coat the palate. The wine is straightforward on
entry to the palate where it reveals its true character:
round and accessible. This very smooth and even wine also
reveals flavours of praline, dried and candied fruits on the
palate, with toasted notes on the finish.

FOOD PAIRINGS

+ White meats
+ Comté cheese
+ Fresh goat cheese
« Fruit gratin
5 RUE DU SORBIER - 51480 CUCHERY - FRANCE + Quiche lorraine
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