Ratafia Champenois

SPIRIT

BLENDING
100% CHARDONNAY

e — DESCRIPTION

e Warm

* Sweet AGING : 10 years (XO)

* Aromatic

OENOLOGY :

Transformed into alcohol, the champagne grape
juice retains all its freshness and minerality,
making this a unique product in the world of
French ligueur wines.

TERROIR :
100% Cote des Bar
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SERVICE : 6 - 8°C

| AROMAS

RATAFI
CHAMPAGNE
i
X0
e TOBACCO VANILLA
H PAIRING
: 9 @
GREMILLET
FOIE GRAS ON TOAST MELON
THE EYE THE NOSE THE MOUTH

A bright, warm and clear golden-

topaz colour
unique aromas.

with

exquisite,

The nose, with its’ rich, sensual
raisin aromas, evokes
memories of Corinth, Smyrna,
Damascus or Malaga.

The hint of alcohol recalls the
richness of spirits such as
Cognac or Armagnac, with a
hint of wood, vanilla and
tobacco.

On the palate, a whole range of
interpretations is possible... Like
a trace of amber liquid caressing
the throat.




