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CoOte des Bars and Vallée de la-Marne

49% Pinot Noir
27% Pinot Meunier
24% Chardonnay

4g /L

A pale yellow color.

A complexe and delicate nose with
white stone fruits aromas and some
cocoa notes.

Well-balanced on the palate.
The finish'is long and delicious.

To serve between 8 and 10°C

Perfect as aperitif or with fish dishes.
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