
This delicious champagne brings you to a place where time to stands 
still. Its exquisite and crisp taste offers a moment of pure freshness 
and elegance that will please you as much by its beautiful Œil de 
perdrix colour as by its strong, fruity aromas. Organic certified and 
made in limited quantities, this cuvée is an incredible invitation for 
gourmet palates and hearts!

PERFECT PAIRING

SERVICE TEMPERATURE 8°C - 10°C   

100% Meunier
with a very short and delicate maceration (Œil de perdrix)

3g/l - 12,5% volume 

Les Singulières Range

PRODUCTION METHOD  

Certified organic agriculture
Covering Vallée de la Marne to Charly-sur-Marne

bottle 750ml

5 years in our cellars

Champagne BARON-FUENTÉ 
21 Avenue Fernand Drouet 

02310 Charly-sur-Marne

Tél : +33 3 23 82 01 97 
accueil@baronfuente.com

GRAPES VARIETIES

DOSAGE 

AGEING

GALIPETTES   
ROSÉ

VINIFICATION 

Grapes immediately cold pressed
Stainless steel tanks 

Our Galipettes Rosé cuvée comes from the Champagne region common word for ‘vines’.

Served as an ideal aperitif as well with seafood, strawberry 
desserts (tarts), and chocolate desserts (fondues, molten cake, 
mousse) 

P L E A S E  D R I N K   R E S P O N S I B L Y

TASTING

A robe with beautifully fine bright pink bubbles which are 
as appealing as its gorgeous pink hue.

A sweet and fresh bouquet with warm citrus aromas of 
quince jelly, strawberry, candy, and banana.

The palate is a bouquet of fruit which explodes and offers
 a slightly vinous and iodized finish.


