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Brut 

 

 
 

“Extrait Gourmand” is an elegant and structured rosé. Based on 
freshness and the harmony of the blending of Meunier (50 %), 
Chardonnay (30 %) and Pinot Noir (20 %), 14 % of which are 
vinified in red wine of Coteaux Champenois, it shows an elegant 
salmon pink dress. Its nose, warm, is about tasty and mature 
aromas such as dried fruits, raspberry marmalade.  
 

Tender in the palate, you 
will recognize notes of exotic fruits (mango) with vanilla touches, 
the mark of its complexity. Balanced, it is a rosé for aperitif, night 
parties and meals. 
 

Stunning with 
Indian or Chinese cooking... Reaches its peak with “classic” snails.  

Brut Rosé 

 

 

 

 

With “Trait de saison”, I sign a terroir champagne, where we 
capture the spring aromas of 60 % Chardonnay, 30 % Pinot 
Noir and 10 % Meunier. This creation is light and aerial, 
offering notes of orange blossom.  
 

Soft, its freshness in 
the palate brings aromas of white fruits and citrus. You will 
appreciate its finesse at aperitif but also with fish and white 
meats. 
 

A harmony 
to discover at once with marinated prawns cooked with fennel 
and ginger!  

C é p a g e s  :  5 0 %  m e u n i e r ,  3 0 %  c h a r d o n n a y ,  
 2 0 %  p i n o t  n o i r  
D o s a g e  :  b r u t :  9 g r  
A s s e m b l a g e  :  2 0 1 2 ,  2 0 1 3  
C u v e  i n o x ,  f e r m e n t a t i o n  M a l o - l a c t i q u e  

C é p a g e s  :  6 0 %  c h a r d o n n a y ,  3 0 %  p i n o t  n o i r ,  
1 0 %  m e u n i e r  
D o s a g e  :  b r u t ,  7 g  
M i l l é s i m e  :  2 0 1 3  
C u v e  i n o x ,  f e r m e n t a t i o n  M a l o - l a c t i q u e  


