Duménil

To impart the luscious roundness on the
finish each bottle is disgorged 4 months
before despatch and given a Brut dosage made

of aged wine and cane sugar.

A cauldron of effervescence with a pretty
crown of persistent bubbles.
This pure Chardonnay champagne exudes
the fresh citrus notes of grapefruit, lemon
and mandarin with a hint of jasmin.

A bold attack with the tartness of citrus

fruic alongside sweeter notes such as
candied lemon. Beautiful minerality at

the end of the palate.

Our Blanc de Blancs makes a
fabulous summer aperitif and
goes  wonderfully with  scallop

ler Cru - Montagne de Reims carpaccio and fish paté with lemon.

Chigny-Les-Roses, Rilly-La-Montagne,

Ludes ¢ M FA’G NE o :;‘ Adds the

finishing touch to any celebration,

summer party, or special lunch.

3 years ageing in our cellars

Gault:Millau
Blend : 100 % Chardonnay
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