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. emaker’s tasting notes and pairing suggestions:"""
This Brut Rosé captivates with its delicate pale pink colour
and intoxicating red fruit aromas which further delight the

.palate with hints of strawberry, raspberry and cherry flavours.
Indulgent enjoyed on its own or with an eclectic range of
delicious dishes, like smoked salmon salads, brie and
prosciutto 8izza or creamy choux éclairs for a sweet
indulgence.

Technical Analysis:

N Al®hot 129
BOSCHENDA Residual Sugar 8g/l
% % | Total Acid 6.8/l
77774 / pH 3.25

METHODE CAP CLASSIGUS

Fermenté en
bouteille
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