Les Singuliéres Range

This terroir champagne is made from our organic plots. Its original
name comes from the Champagne region common word for ‘vines'.
The champagne is made in small quantities which mirror the
affectionate name Galipettes.

GALIPETTES

}"é PRODUCTION METHOD
N\

AGRICULTURE NE i 1 i
g Cer’uﬂed organic agriculture
Covering Vallée de la Marne to Charly-sur-Marne

& GRAPES VARIETIES

70% Meunier
25% Chardonnay
5% Pinot Noir

DOSAGE 5g/l -12,5% vol

e VINIFICATION

Grapes immediately cold pressed
Stainless steel tanks

X AGEING 5 years in our cellars

TASTING

<@> A luminous golden robe with lively, fine bubbles.

Its strong aromatic bouquet blends notes of peach,
pureed apple, apricot, honey, and citrus, notably lemon.

CH A M UGN
BARON-FUENTE

Galipettes

@ The beautifully lively citrus, apple, and vanilla palate
awakens your taste buds.

]

\#l PERFECT PAIRING

An enjoyable, simple pleasure which is an excellent aperitif
and can also be served with smoked salmon, foie gras, and
fruit tarts (strawberry, lemon).

BRUT

bottle 750ml
@ SERVICE TEMPERATURE 8°C - 10°C

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



