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CHAMPAGNE

LETE-VAUTRAIN

LETE-VAUTﬁAIN

CHAMPAGNE

LETE-VAUTRAIN

Size: 75 cl.

Blend: 40% Pinot Meunier, 40% Chardonnay and 20% Pinot Noir.
Dosage: O g/l.

Ageing in bottle: 4 years.

Characteristics:

This excepﬁono| champogne is made from the grapes grown on
our best p|ofs and has zero—dosoge at the end of the Chompogne—
moking process. It is subsequenﬂy stored for a period of four years and
has remarkable structure, balance and comp|exify. Chompogne Léte-
Vautrain's ‘Brut Zéro has nice hints of white flowers and apple aromas
for a zest finish, with subtle notes of brioche. It will p|eose the most
demanding champagne lovers.

Food pairings:

‘Brut Zéro' is the perfect aperitif or can be served
with oysters. It is also the ideal choice not on|y for
seofood, but with jamon |berico, cheeses like Comté,
Emmental, Gruyere or Parmigiano.




