NV

Land Frankrijk
Herkomst Chélons en Champagne
Producent Champagne Joseph Perrier
Druivensoorten Chardonnay, Pinot Noir, Pinot

Meunier
Type Mousserend
Alcohol grade 12

Beschrijving

Blend: 33% Chardonnay, 6% Pinot Meunier, 61% Pinot
Noir of which 15% is Cumiéres Rouge. The fruit is all
from Premier and Grand cru villages: Cumiéres, Malilly,
Rilly, Chouilly, Le Mesnil sur Oger...

Winemaking: Fermented parcel by parcel in stainless
vat before ageing in bottle for at least 6 years.

Proefnotities

The appearance is brilliant and luminous, with a
beautiful raspberry colour. The nose is subtile, fresh
and attractive with aromas of wild violets and morello
cherry. This is followed by hints of cassis and
redcurrants, with a touch of vanilla. On the palate there
are delicious flavours of red fruits cooked gently and
some touches of ripe plums.

EENHEID PER VERPAKKING: 6
BRUTO GEWICHT: 10,1

BARCODE EENHEID: 3269160000000
AFMETINGEN: 33,0 x 26,0 x 19,0
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