CHAMPAGNE

H.BLLIN

‘SELECTION PARCELLAIRE’

ROSE DE SAIGNEE
100% MEUNIER

THE BLEND

100% Meunier

VINIFICATION
CHAMPAGNE Added sugar: 4g/| (Extra-Brut)
H.BLIN Disgorged: At least 3 months before delivery

Ageing: At least 5 years - No malolactic fermentation

TASTING

Appearance: A deep pink colour. Many fine bubbles.

On the nose: Notes of red (raspberry and strawberry)
and black fruit (cherries in brandy, blackcurrants).

On the palate: Poised with great freshness.
The fruity and spicy notes lend elegance,
refinement and complexity to this wine.

FOOD & WINE PAIRING

Lamb Tagine

Tandoori chicken

Rack of wild boar grilled with herbs
Chocolate Marquise
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Losé do %ﬂe& AWARDS
SELECTION PARCEYMLAIF
C’}‘;T&TAI;NE Sakura Awards 2019 (Japon): Silver Medal
e Wine Enthusiast: 94/100

Terre de Vins 2021: Gold Medal
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