
Ratafia champenois
Delicate and authentic, ratafia de Champagne is made from

grape musts, blended with old Marc de Champagne and

wine brandies aged in oak barrels.

CHARACTERISTICS

Terroir: 100% Mailly-Champagne ' Grand Cru ' HVE & VDC

plots

Ageing: 1 year in wood

Blend: 100% Pinot Noir

Alcohol level: 18% vol.

Content: 70cl



ROBE

To the eye, it has a brilliant amber color.

NOSE

The nose is marked by aromas of prune and

gingerbread.

MOUTH-FEEL

On tasting, this Ratafia Champenois reveals

sweet and spicy notes of honey, gingerbread

and caramel.

PAIRING

As an aperitif on its own or with cheese.

As a starter with melon, for dessert with

chocolate, or as a digestive.

Avalable in

Bottle
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ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH. CONSUME WITH MODERATION.


