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ELABORATION

Reasoned culture principle.

Traditional manual harvest.

Malolactic fermentation.

Grapes variety: 1/3 Pinot Noir, 1/3 Pinot Meunier,
1/3 Chardonnay.

Ageing: 3 years in cellar.

Dosing: 9 g/l.

TASTING

Eye: Golden colour.

Nose: Complex and intense, light flowers flavour
with chery plum and compote fruit notes.
Mouth: Structured body, good intensity,
long-lasting taste in mouth.

SERVING

Serving temperature: Between 6 °C and 8 °C.
Keeping: Maximum 4 years.

Food and wine matches: Perfect for aperitif,
chocolate or fruit-based desserts.

Available in 37.5 cl, 75 cl, 150 cl, 300 c/

CHAMPAGNE BRETON FILS

12, rue Courte Pilate - 51270 CONGY - FRANCE

Tél: +33(0)326 59 31 03 - Fax: +33(0)3 26 59 30 60
export@champagne-breton-fils.fr - www.champagne-breton-fils.com

Siret 341 632 305 00015 —APE 0121Z — N° d'identification T.V.A. : FR 68 341 632 305
R.M. 25473-01 — Accise n° FR0933 79 E 0365 - S.C.E.V. au capital de 522 600 !



