CHAMPAGNE
\DAM-JAEGER

BLANC DE NOIRS
BRUT

BLANC DE NOIRS
Fruity, Flavourful, fleshy

Technical Information

Blend: 100% Pinot Meunier
Harvest year: 2021

Tirage: 2022

Aging on lees: 3 years
Disgorgement: 6 months
Alcohol content : 12% vol
Dosage: Brut: 6 g/l

Tasting notes

Color:
Pale gold with amber highlights, featuring a fine and persistent
mousse.

Nose:
Expressive and fruit-driven, revealing notes of pear, mirabelle plum,
hazelnut, and toasted bread.

Palate:
Ample and rounded, balanced by a pleasant freshness; the finish is
long, with flavors of dried fruits and candied citrus.

Food Pairing

Roast poultry - Duck breast - Mushroom dishes - Charcuterie - Aged
cheeses




