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BLEND*

2%  29% 1%

Meunier Pinot Noir Chardonnay

with 38% reserve wines. From the Vallée de
la Marne, Montagne de Reims and Cobte des
Blancs terroirs.

VINIFICATION

Hand-picked, pressed close to the plots and
fermented in temperature-controlled stain-
less steel tanks.

A work of precision to preserve the primary
aromas and the imprint of the terroir.

A demi-sec dosage of 32 g/L reveals all the
wine's fruitiness and softness.

AGEING

Aged in our cellars at a constant tempera-
ture of 12°C for 18 to 24 months.

TASTING NOTES

A generous nose with delicate tropical and
stone fruit notes. Rich and intense on the
palate. This cuvée reveals a fine balance
between freshness and sweetness. A
bouguet of exotic fruits completes the
tasting experience.

PERFECT PAIRINGS

L'Hymne a I'’Amour is the perfect champa-
gne for an aperitif, a cheese platter or a fruit
dessert.

*The composition of the blend may evolve depending on the vintage.



