Classic Range

This blended rosé was created out of Dolorés Fuenté'’s love for rosé
champagne and bursts with charisma and joyfulness.

ROSE DOLORES

I PRODUCTION METHOD

Reasoned Viticulture
Covering Vallée de la Marne to Charly-sur-Marne

& GRAPES VARIETIES

60% Chardonnay

20% Meunier

20% Pinot Noir

Rosé blend of which 15% of Meunier
and Pinot Noir red wine

DOSAGE 5g/l -12,5% volume

%o VINIFICATION

Grapes immediately cold pressed
Stainless steel tanks

X AGEING 5 yearsin our cellars

TASTING

<@> lts soft robe showcases discreet copper glints and lively
fine bubbles.

Z The bouquet is rich and intense with small red and black
cauldron-cooked fruits and pastry aromas.

&= Abeautiful attack on the palate which subsequently reveals
its suppleness, fruitiness, and vivacity with its decidedly
full-bodied tannins. This is indeed a tender and
structured cuvee.

\#l PERFECT PAIRING

This fresh and delicious champagne is best enjoyed for
aperitifs and sweet dishes.

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

PLEASE DRINK RESPONSIBLY



