CHAMPAGNE - Cote de Sézanne

LSYWZLM

R CEDRIC GUYOT SINCERE

RECOLTANT-MANIPULANT

ROSE

The Vineyard

Terroir: Bethon, La Celle SS Chantemerle, Fontaine Denis Nuisy,
Barbonne Fayel.

Grape variety: Chardonnay/Pinot Noir

Average area : 0.35 Ha

Soil type: Limestone clay

Average age: 40 ans

Pruning type: Chablis et Cordon de Royat
La cuvée

Harvest : manual

Vinification : in regulated vats, 100% MLF produced during AF on

lees
Blending : 13% rouge de Pinot Noir / 87% blanc (65% Pinot Noir /
35% Chardonnay)

Tirage : May 2019

Aging : 63 months on slats
Dosage : Brut 9.4 g/litre (//)

Total acidity : 4.3 g d'H2504/litre
Alcoholic degree : 12.9 %

Bottling : Traditional bottle (750 ml)

tasting
The eye: pink, sparkling, flashy
At nose : wild strawberry, blackcurrant
In mouth: roundness, gluttony
Serving temperature: 8° - 10°

In accompaniment

Ideal with a dessert with pink biscuit from Reim:s.
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