
SAINT CHARLES

Grape varieties

Our Crémant de Bourgogne Cuvée Saint

Charles is aged in oak barril and made

from Pinot Noir and Chardonnay.

Commentaries by our oenologist

Nice golden colour, perfect bubbles. 

The nose is fresh and extremely elegant.

The fruity and floral aromas are

complemented by slightly toasted hints.

Tasting

This crémant de Bourgogne will offer all

its finesse as an aperitif.

It should be served at 6-8°C.
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