BRUT RESERVE

“The NV Champagne Reserve Brut, a blend of 40%
each Pinot Noir and Chardonnay and 20% Meunier,
pours a yellow/golden color and is generous and
inviting, with loads of classic charm in its notes of
brioche, ripe peaches, honied citrus, and fresh flowers.
The palate is medium framed but fleshed out by a
rounded mousse and has a suggestion of decadence as
well as a clean finish. This highly appealing multi-
vintage cuvée sees a high percentage of reserve wine
going into the final blend, which adds a very well-
integrated and layered feel. Drink now or over the
coming 5-7 years. Disgorged 2022.”

JEB DUNNUCK
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