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*  La Cote des Blancs

CHAMPAGNE
ROMAIN TRIBAUT

BRUT
BLANC DE BLANCS

PRODUIT DE FRANCE

BRUT
BLANC DE BLANCS
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Vinification in temperature-controlled

stalnless-stee| vats.
Malolactic fermentation
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_lguor made from vinified juice and aged
In barrels for 18 months
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The attack on the palate is both greedy and
refreshing. A note of confectionery and
lime Is revealed. A light finish that Is
accompanied by a touch of anise.



