*  laCéte des Blancs

CHAMPAGNE

!
|

x_\‘:ﬁ:i kt’ 3
o, S e O
) o

'/ \)

- | T—
= €]}{ in
- A 2l ™
\\\,\- e N

iy

\ e —- L

CHAMPAGNE
ROMAIN TRIBAUT

BRUT
ASSEMBLAGE
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BRUT ASSEMBLAGE

- ——

?\*\ > — . J— . f— P — . — " - p— @ v -
4 T s I v s " ‘ i B v, L4 BB it e T =7 N
{ ‘;‘ B .\:;;u }fz . ..\LJ 4 » ._3_'( ;\ I_.-é}f-":‘f:’ m% 1}-\ g ,-.,\-' [ S | '.“,‘r%" I.’ . ..‘ - ¥ ( _."h' 'I'_)
13 .4 V';’ ' ¢ %] ':\"—WJJ ‘,J ". A 22 » ” - - - x 'L .;.f
UlflapleE Va - RY
el . Y TR g™ W “Biy 4 | - : e
'_«3 y ! J W, ‘!:5): 1 B 5:.:\_. " ‘f:)? "e&-' c‘ H‘ | '.\;Z’.,& B . ¥;: Y
13 Y

Meunier / Pinot noir / Chardonnay
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3 years on lees
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Vinification In temperature-controllea
stalnless-steel vats.
Malolactic fermentation
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Liguor made from vinified juice and aged
IN barrels for 18 months
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The attack on the palate Is frank and juicy.
Nice notes of white peach and summer
fruits. A slight pastry note completes the
oupbble of this wine.

A supple and unctuous finish accompanied
by a refreshing character.



