Ambassadeur Roseé

THE AMBASSADORS

BLENDING
70% PINOT NOIR 30% CHARDONNAY
QQ DESCRIPTION
* Elegant
* Subtle AGING : 22 months on lees
* Fruity
OENOLOGY
* 20 % reserved wine, 10% red wine
« First press only
e Tangential filtration
* Alcoholic & malolactic fermentation at 16° & 18°
in thermoregulated vats.
TERROIR
Cote des Bar mainly
DOSAGE BRUT : 9 G/L SERVICE : 8 - 10°C
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BLACKBERRY REDCURRANT  STRAWBERRY
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ROASTED FREE- RANGE STRAWBERRY
CHICKEN WITH VEGETABLES CHARLOTTE
THE EYE THE NOSE THE MOUTH
A beautiful salmon-pink colour The nose is imposing and The taste is full, mellow and
with copperish hues that reveal generous. It offers a whole fleshy, a perfect balance of
its brightness and luminosity. basket of sun-drenched red flavors and softness. The
and black berries : intense richness of the fruit is
strawberries, raspberries, amplified by its fine bubbles. Its
blackberries, red cherries luscious  flavor and  the
blackcurrants and redcurrants. freshness of its aromas can only

be rivalled by its elegance.




