Réserve Exclusive Rosé

- Varieties: 45% Meunier, 45% Pinot Noir, 10%
Chardonnay

- Type: Sparkling

- Region: Champagne, France

- Alcohol Level: 12.0%

- Accolade: 92 Points James Suckling

Wine Description:

A  harmonious blend of 10% Chardonnay
imparting elegance and finesse, 45% Pinot Noir
for roundness and structure and 45% Meunier for
fruitiness and soft, supple character. Aged for 2 -
3 yearsin the cellars. The freshness and structure
of this Champagne blend combine to perfection
with the expressive fruit of the red wine making
up 16% of the blend.

Tasting Note:

Réserve Exclusive Rosé is a delicately nuanced AMPAG
Champagne literally bursting with red summer A /Ve
fruit flavours. A delicious cavalcade of redcurrant, 3 2
blueberry and raspberry notes, combined with a cMC()eaA %ue&[ﬂe
hint of Gariguette strawberries. From within its CHOUILLY - FRANCE
refined and vibrant structure, its clean flavours
are extremely delicate and nuanced. The
Réserve Exclusive Rosé is a refreshing and RESERVE "LUSIVE
exuberant Champagne offering fresh, light R(
fragrances, and just perfect for summer drinking
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