CHAMPAGNE

CH. DE FAUCHE

Racines’ Collection

BRUT ROSE

Bright and seductive

Tasting

Dark pink color linked to the wine of
the year. Fruity nose of strawberries
and cherries accompanied by biscuit
notes suggesting Rose biscuits in a
classic and seductive expression.

The attack is round with a very
pleasant balance of acidity and
sugar. The texture is smooth, the
whole is dynamic with a beautiful
vinosity while remaining light. It
benefits fully from the contribution
of reserve wines and time spent in
the cellar to offer complexity
between youthful aromas and those
born of prolonged aging.
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Dosage

8 g/l

Blend

85% Meunier with 11% vinified in red
wine, 15% de Pinot Noir

Vinification

60% wines from the reference year
40% reserve wines

Minimum of two and a half years in
cellars

Minimum of 6 months' rest after
disgorging

Pairings

Dry cold cuts and red fruit desserts.
Prepare to be surprised by our
roasted red meats!

P, : V. To prevent any alteration

of the wine, please store this

bottle away from light.

JANVRY FRANCE

Rue de Germigny, 51390 JANVRY - FRANCE
Tel: + 33 (0)3 26 03 63 40
www.champagne-de-lauche.com

v

[ X o




