
Sweetness

Freshness

Fruitiness
Buxeuil

REIMS

Berru

Rosé

Upper Cretaceous (chalk)

S O I L  T Y P E

EPC x Winemakers’
group in Vertus

G R A P E  O R I G I N

2022

Terroir of Vertus
(Premier Cru)

Stainless steel tank,
partial malolactic
fermentation
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H A R V E S T  Y E A R

W I N E G R O W E R
P A R T N E R S

V I N I F I C A T I O N
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D O S A G E

6 g/L

80% Chardonnay
20% Pinot Noir  
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B L E N D I N G
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12.5%

Salmon gravlax with pink
peppercorns

Need to sing in tune at
karaoke.
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O P E N I N G  P R E T E X T

P E R F E C T  M A T C H

A L C O H O L  B Y  V O L U M E
( A B V )

A fresh rosé, tasty notes of
red fruit especially
raspberry, a Champagne for
pleasure!

T A S T I N G  N O T E S

Minimum 24 months

A G E I N G

Blanc Rosé
S E N S U A L  -  S U B T L E  -  F R U I T Y


