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50% Chardonnay / 50% Pinot Noir - FRANCE
Tasting Notes
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Superb blend of white peach, lime, apple, a touch of
fresh almond and cinnamon. Really lovely soil tones
and a topnote of dried flowers. On the palate the
wine is full-bodied and really deep at the core, with
excellent complexity, refined mousse, bright, and
a perfect balance between richness and freshness
thanks to a zero dosage with a nice lingering finish
that fully covers the palate.
This cuvée is a dynamite bottle of Brut Nature!
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Food Paring

Food Paring

Will be perfect with fishes in sauce like halibut or
sea bass. It will be also delicious Champagne with
grilled oysters.
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