
Champagne Demi Sec 

Softness, Sweetness, Long-tasting 

Blend:  
- 50% Pinot Noir 
- 10 % Pinot Meunier 
- 40% Chardonnay 

Ageing : 3 years 

This is the sweetest of all our champagne, It is the same blend as our 
Brut Selection with more sugar.  

 Degrees of alcohol :  12 %/vol 
 Tasting temperature:    7 to 10°C 
 Dosage:    15,6 g/L 
 Preservation at home:  24-36 months 

Wine and food pairing : 

Perfect in aperitif for those who do not like dry champagne
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