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Champagne Blanc de N

Fine bubbles, amber colour, harmony

Assemblage :
- 90% Pinot noir

- 10% Meunier

CHAMPAGNE
AVIOT &FiLs

Vieillissement : 2 ans

CHAMPAGNE

AVIOT

Nice foam, tenacious and fine, with ; 1e color is
amber, with pink reflections. The ar bouque and
aromatic, concentrated on notes ¢ azelnuts. A
beautiful complexity with the pr y, blueberry.
An impression of sweetness ve e palate is
invigorating, refreshing on le sion is
increasing. A surprising con h, which gives
a nice harmony.(Modifié)F

Degrees of alc
Tasting temp
Dosage:
Preserva . 24-36 months
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aperitif, i eet dessert.

Champagne

de Rue - 10200 COLOMBE LA FOSSE
Tél : +33(0)3 25 27 02 07 .
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