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

Tasting
The Rosé cuvee has a bright, fluid appearance, pale strawberry pink in colour with 
pale orange-pink reflections and an intense sparkle in the glass.
On the first nose, the world of confectionery and pastries comes to the fore with 
its notes of candied strawberry, Tagada strawberry, raspberry liqueur, Morello 
cherry and blood orange. The aeration of the Champagne enhances the fruity 
sensation and completes it with aromas of rose and poppy relayed by notes of 
soft chalk, pear, pink grapefruit, marshmallow, lemon and pomegranate.
Initial contact on the palate is supple and fresh, with a creamy effervescence. The 
Rosé cuvee develops a luscious, radiant fruity substance underpinned by the fresh 
and integrated acidity of lemon and grapefruit. The mid-palate is orchestrated by 
a chalky clay minerality which confers openness, fruity volume with chewiness, 
iodized salinity and lengthens the palate with a calcareous resonance. The 
formidable fruity substance unfolds in the palate with a velvety texture whose 
roughness affirms the character and revives the freshness on the finish.
The final sensation oscillates between fruity sweetness and a sensual caress.

Bottling options
Bottle (75 cl)

Food | wine pairing
• Mi-cuit red tuna steak marinated in Timut pepper with a sweet potato mousseline,
• Tiramisu with strawberries and pink Reims biscuits.
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ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH.
DRINK RESPONSIBLY.
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