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WHITE FRANCE CHAMPAGNE SUITABLE
CHAMPAGNE & FOR VEGANS
SPARKLING

TASTING NOTE

Powerfully tropical Champagne, emitting a
blast of mango and guava, with a nice
balance of acidity and sweetness expressed
in caramel, quince, grapefruit and ginger.

VITICULTURE

The assemblage has been meticulously
selected. A high proportion of Pinot Noir for
fruitiness and structure, Pinot Meunier for a
melting sensation and Chardonnay for the
refreshing finish. Reserve wines are used to
enhance the blend with a high dosage of 45g
per litre to aid richness.

VINIFICATION

Carefully selected wine profiles: 40-50% Pinot
Noir for fruitiness and structure, 30-40% Pinot
Meunier for richness, and 10-20%
Chardonnay for a refreshing finish. Plus,
20-30% reserve wines for added intensity and
richness.

FOOD MATCHING

Wonderful on its own but delicious with cream
teas, fruit salad, Summer pudding and
partlets.
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