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FRERE ET S(EUR

L'ECLAT

COTE DES BLANCS - MONTAGNE DE REIMS
|

FRUITY & DELICATE

IN SHORT

A perfect balance between the fruitiness of Pinot Noir
and the delicacy of Chardonnay—we want a rosé that
stays true to our house style, with great finesse.

VINEYARD
Cépages : 70%Chardonnay, 30 % Pinot Noir
Crus : Cuis, Cramant, Oiry, Troissy, Courmas

CELLAR
Winemaking : Alcoholic fermentation at 17°c
) Complete malolactic fermentation
AMPAGNE Aged on lees in stainless steel tanks
ONNET Blended rosé
Aging : 18 months minimum
L'ECLAT Disgorgement : 3 months minimum
2o Dosage : 6 g/l (BRUT)

ALE MESHIL-SUR OCER

Available format : Bottle 75¢L
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