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Rosé de Meunier - Phase 1

VINEYARD
+ Vineyard of the Vallée de la Marne : Cuisles parcelle le Bout de la Ville
« Soils : limestone and clay (illite)

» Vine age : 50 years

VINIFICATION

« Blend grape variety : 100% Meunier - rosé de saignée
o Blend of harvest : 2014

« Production (bottles) : 3 400

» Alcoolic Fermentation : in inox tank

« Malolactic Fermentation : no s
« Vinification : inox tank e
 Ageing in cellar : 36 months on lees

e Dosage : Extra Brut

Available in bottles (75 cl).

TASTING

o The “raspberry juice” color is intense and brought to life by very fine effervescence that gives white and abun-
dant foam on the surface. Amazing color contrast.

 The nose is very expressive and frank, crisp. We can obviously see the red fruits, but also the peony, licorice, and
a certain vinosity that gives it intensity. It is both, a spring and intense nose.

 The attack on the palate is wide and opens a full and fleshy mouth, a vinous mouth, a mouth of wine. Then little
by little the petulance of the effervescences and the biting of vivacity assert themselves to remind us that we are
still in Champagne. Meanwhile, the combination plays a moderating role and gives the necessary temperance to
smooth the complete set. So, the texture is thick, tight, and firm like a dense velvet and a tidal wave.

The finish is aromatic and very long (10 seconds). Warm, it ends its race on a “liquorice” note, a bit salty and bitter.

It is a rosé Champagne of great character, resulting from a know-how mastered and accepted, which subli-
mates the grape variety.

A Cuvée to be served at 10°C in a wineglass to enjoy its generosity. At the table, you must try it with soft red meat
(carpaccio, roast, or fillet of beef) or with a red fruit soup.
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