
 
 

BRUT NATURE 

Technical Description : 

. Vineyard in the communes of Arrentières, Colombé le 
Sec and Voigny on the côte des Bars. 
. 40% Pinot Noire, 40% Pinot Meunier, 20% Chardonnay 

.  Manual harvest 

.  0g of sugar / L - Alcoholic fermentation at 20°. 
 
. Old gold dress, amber reflections 

. Nose open, typical, dried fruits and vegetables, pastry 
notes. 
. Palate: corpulent, fresh, marked palette 
 
 
 
 
 
 
 
 
 

Food and wine pairing :  
Strong personality to be accompanied by appetizers. 
Its freshness will make it a perfect companion for 
seafood and shellfish for the festive season. 
 
Rewards : 
  Golden medal Lyon 2015 
   

Silver medal Cologne 2015 
 

  Golden medal Gilbert & Gaillard 2014  
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Size : 
Bottle 75cL 

 


