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SPECIAL FEATURES

Our own label Champagne Rosé made using a system of conservation
cultivation to protect the terroir and the environment. The grapes are vinified
separately, by plot and undergo malolactic fermentation. The wine is aged
for 30 months on wooden lattes giving it a wonderful depth of flavour.

TASTING NOTES
Bright orangey pink colour with fine, well-integrated bubbles. Delicate, fresh aromas of white peach and morello cherry. Great
balance between fruit and acidity and a long, delicate, harmonious fruit finish.

NOSE / Delicate Floral Citrus Aromatic Toasty
PALATE / Dry / Fruity Crisp Complex Sweet
FINISH Soft / Elegant Mineral Ample Fresh
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www.wineathome.org Wine at Home Unit 17,14 Southgate Road, London N1 3LY T: 02072411140 E: hello@wineathome.org



