ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH. CONSUME IN MODERATION.
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DOSAGE
BRUT (5g/L)

i

PRODUCTION
400 bouteilles

CHAMPAGNE

CLAUDINE COUSIN

Gyé-sur-Seine

RATAFIA
CHAMPENOIS

CHAMPAGNE-MAKING

PINOT NOIR A 100% pinot noir wine made exclusively
from our HVE-certified vines in the village of
Gyé-sur-Seine.

RATAFIA It's a blend of two-thirds must and one-third
alcohol (fine champagne). The addition of
alcohol has a yeast-killing effect, preventing
alkolic fermentation.

TASTING

A brilliant, tile-red amber color with topaz highlights. This Ratafia
expresses itself with great elegance.

At first, the nose is very sweet and powerful, then slowly fades and
opens up to superb aromas. We find notes of stone fruit, prune and
gingerbread; then comes a more pastry-like register with quince jelly
and candied fruit.

CONSUMPTION

TASTE VERY FRESH (around 6 - 8°C)

Serve well chilled as a typical Champagne aperitif with stuffed prunes,
foie gras toats or to accompany melon. At the end of the meal, enjoy
with a chocolate dessert.



