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Tiny bubbles set in a field of sparkling
iridescence.

On the nose : Pineapple, apricots and vine
peaches.

On the palate : A pleasant freshness driven

§ Dumeénil

by notes of citrus fruit, grapefruit in

particular.
The same freshness persists right through
to the finish where it is complemented

by an agreeable breadth and depth.

A champagne for the purists, Brut
Nature is sublime with seafood

platters (prawns, oysters, and

smoked fish) .
: % Any sophisticated culinary occasion
ler Cru - Montagne de Reims \4 LA I that calls for an outstanding wine .
Chigny-Les-Roses Duménil

MIER CRU
o,

A CHIGNY-LES-ROSES

Brut Nature spends 4

years ageing in our cellars

Blend : 40% Meunier - 40% Pinot noir - 20% Chardonnay
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