
This elegant and harmonious blend is the
wonderful result of 3-years of harvest
exclusively from our best Coteaux de Rivière
slopes where we select our finest grapes 

The smoked and woody aromas of this champagne perfectly 
pair with fish  and spiced dishes (curry based, Indian, etc.) 

SERVICE TEMPERATURE 7°C-8°C   

1/3  Chardonnay,  1/3  Pinot Noir,  1/3  Meunier

7g/l - 12,5% volume 

bottle 750ml
Champagne BARON-FUENTÉ  
21 Avenue Fernand Drouet - 02310 Charly-sur-Marne

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

DOSAGE 

stainless steel tanks and oak barrels
50% perpetual reserve champagne

T H I S  5 - C U V E E  R A N G E  F U L L Y  E M B O D I E S  T H E  B E S T  O F  O U R  C H A M P A G N E  
H O U S E ’ S  S K I L L S  A N D  E X P E R T I S E  :  

S I M P L E ,  A U T H E N T I C …
… A N D  A  L I T T L E  O F F B E A T ! 

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

GRAPE VARIETY - BLEND   

VINIFICATION 
grapes immediately cold pressed

AGEING
5 years in our cellars in

PERFECT PAIRING

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

TASTING

The robe is golden with tiny swirling bubbles forming a 
seemingly endless cord. 

Exquisite bouquet, blending fineness, elegance, and 
complexity which bring floral and fruity notes. 

On the palate, an explosion of freshness and sweetness 
with ample, round, and persistent aromas. 


