A EPERNAY EN FRANCE

CHAMPAGNE

ERNEST RAPENEAU
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PREMIER CRU

Terroir:

Grapes harvested from Premier Cru villages
Pinot Noir and Meunier - Montagne de Reims
Chardonnay - Céte des Blancs

Blend:

48% Chardonnay
292% Pinot Noir
30% Meunier

Dosage:
10 g/l

Appearance: A clear, luminous robe.

Nose: The nose is fine and e|egon’r, marked by fresh fruit
such as white peoch.

Palate: Generous and smooth on the po|o‘re, both frui’ry
and fresh, suppor’red by delicate honeyed nuances.

Between 8° and 10°C.

Pairs well as an operi‘rif, or with white meat or fish.

Please drink responsib|y.



