CHAMPAGNE DELOT
Blanc de Noirs Brut

% VARIETALS 100% Pinot Noir
% VINTAGE NV
=
g REGION Celles-Sur-Ource, Champagne, France
O
TECHNICAL DATA Alcohol 12%
APPEARANCE Light gold color with fine bubbles.
NOSE Expressive nose evoking stone fruits and
dried fruits.
PALATE Corpulent mouth, structured and toned at

the same time. A good freshness is present
alongside the fruity aromas perceived on the
nose. A Champagne with character.

PAIRING Fruity and easy to drink, a Champagne that
can be enjoyed in any circumstance, served
as aperitif, combined with smoked salmon,
caviar, snacks fish, oysters or shellfish.

VITICULTURE

CHAMPAGNE VITIS

RESPONSABLE
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