CHAMPAGNE

PAUL DETHUNE

GRAND GCRU

Ambonnay - France
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AGRICULTURE
BIOLOGIQUE

Since 2013: Since 2016: Since 2013: 100% Vegan
High Environmental Sustainable Viticulture Vineyard certified Friendly
Value in Champagne organic
GRAND CRU

NATURE PINOT NOIR
0glL CHARDONNAY

Vinification in stainless steel tanks (80%) and in oak casks and barrels (20%).
Between 30% and 50% reserve wines aged in oak casks.

With its bright pale yellow gold colour with light straw-yellow hints, the Brut Nature
cuvee reveals the freshness of its fruits (apricot, strawberry and peach from the
vine) along with notes of honeysuckle, buttercup and acacia.

Its attack is clean and fresh, delivering creamy and dissolving bubbles. A crisp
fruity and pulpy substance develops in the mouth, with undertones of citrus acidity.
The middle of the mouth sustains a creamy minerality with shades of clay that are
direct and salty. A multitude of fruity and mineral aromatic nuances develop on the
palate, with an ending distinguished by crisp fresh fruit.

Half-bottle (37,5 cl) « Bottle (75 cl) « Magnum (150 cl)

« Marinated salmon with pomelo,

« Pink shrimp marinated with lemon thyme and Timut pepper,

- Claire’s Fine Oysters, seafood platter (fi ne seafood and shellfi sh),
- Carpaccio of Saint-Jacques scallops with yuzu and salt fl owers,

- Poached sea bass in a creamy confi t lemon zest sauce,

- Cured salmon with yuzu olive oil drops,

- Hickory-smoked coley with julienne of candied leeks,

- Ceviche of sea bream,

- Tartare of coley and salmon with chives and oyster foam,

- Carpaccio of beef with grapefruit and Timut pepper.

GRAND GRI
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2 rue du Moulin
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info@champagne-dethune.com
www.champagne-dethune.fr

ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH.
DRINK RESPONSIBLY.



