BRUT RESERVE

“Hints of brioche and lemon meringue pie enrich
tlavors of cassis and apricot fruit, pickled ginger,
smoke and roasted hazelnut in this classy
Champagne backed by vibrant acidity. Pinot Noit,
Chardonnay and Pinot Meunier. Disgorged 2024.
Drink now through 2030.”

CHAMPAGNE
CHARLED
HEIDSIECK
Maison fondse i Reims en 185!
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