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stagiaire1
Commentaire sur le texte 
remplacer par : "All the boldness of the Barons de Rothschild style,
An exceptional blend of Chardonnay and a touch of red wine."

stagiaire1
Commentaire sur le texte 
remplacer par : BLEND & TERROIRS
94% Chardonnay - 6% Pinot Noir red wine
100% Grand and Premier Crus, mainly from Chouilly, Cramant, Avize, Oger, Le Mesnil-sur-Oger, and Vertus for the Chardonnay; Exclusively Ambonnay for the Pinot Noir
40% reserve wines, most of which are kept in perpetual reserve

stagiaire1
Commentaire sur le texte 
remplacer par : PRODUCTION
Exclusive use of the cuvée
Alcoholic and malolactic fermentation mainly in stainless steel vats, 5% in barrels and concrete ovoid vats
Red vinification of Pinot Noir, harvested at optimal maturity and sorted manually on a table, using an infusion approach that promotes gentle and controlled extraction.
Extended aging on fine lees for 9 months - Bottling in July
Aging on lees after bottling: 3 years minimum
Dosage: Extra Brut, 5.5 g/L

stagiaire1
Commentaire sur le texte 
remplacer par : TASTING NOTES
True to the House's signature Chardonnay style, the original blend of this cuvée is above all that of a great “Blanc de Blancs Rosé.”
Appearance: pale pink color with salmon highlights and fine effervescence.
Nose: Chardonnay dominates this wine, standing out with its beautiful minerality and aromas of fresh fruit, citrus, and white flowers. Upon opening, hints of raspberry, rose petals, and wild strawberries reveal the subtle presence of Pinot Noir.
Palate: the attack is fresh and precise, with a silky texture marked by tangy notes of lemon and citrus. This is followed by notes of red fruits and small berries such as blackberries and redcurrants, revealing a crisp wine, enhanced by a long, mineral finish.
PAIRINGS & SERVING
This cuvée pairs particularly well with Asian or Japanese cuisine with umami flavors. It will enhance sushi, sashimi, or tuna tartare, as well as truffled veal or pink lamb. It is also a wonderful accompaniment to lightly sweet desserts such as red fruit soup.
This wine is best served between 46°F and 48°F.

stagiaire1
Commentaire sur le texte 
remplacer par :  Bottle / Magnum

stagiaire1
Commentaire sur le texte 
mettre : Available formats




