
CUVÉE 1785
T a i l o r m a d e  c u v é e  f o r  b y  t h e  g l a s s  i n  t h e  U S  M a r k e t

TASTING NOTES

Blend
50% Pinot Noir 
30% Meunier
20% Chardonnay

Terroir

+100
crus

Dosage

Brut
10g/L

Ageing potential

5
Perfect pairings

Pear
White flower

Brioche
Fresh almond
Toasted bread
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HOW TO SERVE IT?

years- Fish & Chips
- Beef Tartare
- Pata Negra
- Tiger Prawn

Universal

Elegant

Balanced

Ageing

>24
month
s

~ 25% reserve wines
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EXCLUSIVELY


	Slide Number 1

