CHAMPAGNE

Charles
de Cazanove

TRADITION PERE & FILS

VINTAGE 2016

A complex vintage wich is legacy between
know-how and climatic hazards.

A fresh and rainy spring before a dry summer.
This climatic dichotomy brings a wonderful
surprise during the harvest with a particular
maturation.

Grapes from Premier Cru Villages.
Chardonnay - «Céte des Blancs».

, Pinot Noir - kMontagne de Reims» and Marne
LA ' Valley.
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56% Chardonnay.
44% Pinot Noir.
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“*The colour is a deep and golden yellow.

Nose:
.dhe nose is fresh and warm. It reveals savours
| of white fruits. Then, the citrus register appears
~ with subtlety.
Palate: . , » ; s b
Smoothie ang pleasant, the palate is a silky
case. Well balanced, it unveils its gourmet by
fruity notes.
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Serving temperature:
Between 8°C and 10°C.
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Pairings:
A perfect Champagne for an aperitif or a
= mushroom creamy risotto.

www.champagnedecazanove.com
Drink responsibly.



