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Details of proDuction

Made predominantly with Chardonnnay and an addition of a small proportion 
of Pinot Noir, from the best Crus of Montagne de Reims, Rosé Majeur offers 
finesse and elegance. Low dosage allows the House style to be expressed with 
the wine spending an average of 3 years ageing on its lees and resting for four to 
six months after disgorgement.

tasting notes

A delicate cherry hue with a hint of copper. The mousse is fine and persistent. 
The nose displays aromas of red fruits (strawberries, raspberries and morello 
cherries) together with nuances of spice. On the palate, the wine is light, fresh 
and well balanced. It has a rich, lasting finish with flavours of red gooseberry 
and raspberry lingering. Feminine and generous.

How to serve

Great as an aperitif but also a good companion to salmon fillet and desserts made 
with summer berries or crumbles.

vintage  
NV

style 
Champagne

BlenD of grapes
51% Chardonnay
39% Pinot Noir

(Including 6% of still red wine)
10% Pinot Meunier

cHef de cave
Julian Gout

alcoHol
12%

resiDual sugar
6g/l

“Slightly Smoky edge to the lovely bright red fruitS, with Some nice 
taut grapefruit character. very pure and fine with good acidity.” 92 
pointS

Jamie Goode, WineAnorak.com
April 2022
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