
Brut Tradition 
Pure family tradition. 

 

Fresh and complex on the palate with an intense bubble chimney. The 
blend of three grape varieties - Pinot Noir, Meunier and Chardonnay - 

make this champagne suitable for all occasions. 
 
 

2020 Blend  
 
 

 
 

Tasting 
 
A jewel-toned gold with stunning bronze highlights, 
in keeping with the predominantly Pinot Noir 
blend, and an unmistakably generous nose. A 
dazzling fruit profile including white peach, apricot 
and citrus zest. Crispy like a pastry and fleshy like 
a fruit, the wine feels absolutely delicious on the 
palate. 
 
 

Service 
 
As an aperitif or a table wine, this champagne is 
perfect for any occasion. 
Serve at 8°C  

 

Grapes varieties 26% Pinot Noir  
56% Meunier  
18% Chardonnay 

Reserve wine 44% 
Dosage 7,2 g/L 
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ALCOHOL ABUSE IS BAD FOR YOUR HEALTH. PLEASE DRINK RESPONSIBLY. 


