
R O S E

Harvest :  september 2021

Grapes :  100%  Meunier

Terroirs  : The Marne Valley
   (clay-limestone soil) 

Vinification : Alcoholic fermentation
  Malolactic fermentation 
  Macération :  4 - 5 jours

Aging in the cave : 24 months - 30 months 

Bottling :  March  2020

Disgorging :  February  2023

Dosage :  3g / litre

Alcohol :  12.5°

Acidity total / Ph :  4,8 g /L  /  3,15Ph

Assemblage :  20% of 2016, 2018 and 80% of 
2019

Based on Brut, blended with 12 % of red wine.It is characterized by its aromas of red fruits. 

The bubbles are discrete on a robe which combines salmon nuances with orange highlights. The 
nose is delicate and opens out onto scents of orange liquor and cherry eau de vie. The freshness on 
the palate evolves to aromas of red currant jelly and mixed berries jam. 

This cuvee is ideal for pre-meal drinks or to be served with deserts with mixed berries (raspberry 
tart). 

- Decanter 2022 : Bronze medal, 88 points


