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C R É M A N T  D E  B O U R G O G N E 
B R U T  R O S É

V I N I F I C A T I O N / A G I N G : 
Pneumatic press with progressive pressure increase. Settling of the 

must for 24 hours, alcoholic fermentation in stainless steel vats 
thermo-regulated at 18°C, foaming in the bottle (traditional method) 

and ageing in the bottle for 12 to 16 months in an air-conditioned 
cellar at 15°C.

T A S T I N G  N O T E S : 
Bright pink colour, fine and lively bubbles. Notes of small red fruits, a 
touch of caramel, greedy and floral on the palate, supported by a very 

fresh lemony texture.

C E L L A R I N G  P O T E N T I A L : 
To be enjoyed young.

P A I R I N G  S U G G E S T I O N S :  
Excellent as an aperitif, dessert with red or caramelised fruits.

T O W N   :  Chassagne-Montrachet

G R A P E  V A R I E T Y  :   Blend of 50% Chardonnay, 50% Pinot Noir

P R O D U C T I O N  B O T T L E D  :  300 bottles

H A R V E S T   :  Manual in perforated boxes

Mademoiselle Joséphine


