A EPERNAY EN FRANCE

CHAMPAGNE

ERNEST RAPENEAU
Meisers Tumiliale difiuciz 0

DEMI-SEC

Terroir:
Pinot Noir and Chardonnay - Sézannais
Meunier - Vallée de la Marne

Blend:

30% Chardonnay
60% Pinot Noir
10% Meunier

Dosage:
40 g/l

Appearance: A pale golden robe.

Nose: The nose is fresh and expressive, revealing a
beautiful fruit-forward po|e’r+e with subtle brioche notes.

Palate: Generous and indulgent on the palate, unveiling

flavors of stewed Frui’r, do’re, and dried fig, |eo|o|ing to a
fresh and balanced finish.

Between 8° and 10°C.

Pairs well as an operi’rif, or with pan-seared foie gras
with Figs‘

Please drink responsib|y.



