CHAMPAGNE
BARON-FUENTE

CHARLY-SUR-MARNE SINCE 1967

QuiNedcE

THIS 5-CUVEE RANGE FULLY EMBODIES THE BEST OF OUR CHAMPAGNE
HOUSE'S SKILLS AND EXPERTISE :

SIMPLE, AUTHENTIC...
..AND A LITTLE OFFBEAT!

This Rosé, called “Saignée’, is obtained
after long hours of macerating Pinot

Meunier and Pinot Noir grapes, giving it ° .
its bright and intense color, as well as its . . .
typical red fruit aromas. Ros¢ de Sai gnce

* PRODUCTION METHOD

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

a GRAPE VARIETY - BLEND
50% Pinot Noir, 50% Meunier

DOSAGE 6g/l - 12,5% volume

g VINIFICATION
grapes immediately cold pressed

12-36 hours maceration (according to the harvest)
no malolactic fermentation

X AGEING
5 years in our cellars in QuINCdVCE

TASTING

@ The dark pink robe is lavished with fine, abundant bubbles.

/ A subtle and refined bouquet with notes of black current
= and strawberry.

&= The palate enjoys a beautiful balance between the flesh of the
damson plum and the freshness of cranberries, pomegranate,
and orange zest. A pure and intense champagne with
an incredible, and extremely soft, long finish.

CHAMPAGNE

BARON-FUENTE

\#/ PERFECT PAIRING
This champagne’s wonderful fruity and vanilla aromas pair

perfectly with salads or avocado aperitifs (wraps), and with all
red fruit desserts.

@ SERVICE TEMPERATURE 7°C-8°C
[

— Champagne BARON-FUENTE
bottle 750ml l 21 Avenue Fernand Drouet - 02310 Charly-sur-Marne
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