SENSUAL - SUBTLE -

Blanc Rosé

FRUITY

BLENDING

80% Chardonnay
20% Pinot Noir

HARVEST YEAR
2022

DOSAGE
6 g/L

GRAPE ORIGIN

Terroir of Vertus
(Premier Cru)

WINEGROWER
PARTNERS

EPC x Winemakers’
group in Vertus

VINIFICATION

Stainless steel tank,
partial malolactic
fermentation

SOIL TYPE

Upper Cretaceous (chalk)

Sweetness @

Freshness

Fruitiness

CHAMPAGNE
EPICURIEN

P
Ec

ALCOHOL BY VOLUME
(ABV)

12.5%

AGEING

Minimum 24 months

TASTING NOTES

A fresh rosg, tasty notes of
red fruit especially
raspberry, a Champagne for
pleasurel

PERFECT MATCH

Salmon gravlax with pink
peppercorns

OPENING PRETEXT

Need to sing in tune at
karaoke.

Kosé



