Champagne Cattier
Rosé Brut ler Cru
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ROSE FRANCE CHAMPAGNE SUITABLE
CHAMPAGNE & FOR VEGANS
SPARKLING

TASTING NOTE

Pale pink with orange hints and persistent fine
bubbles; on the nose, this Rosé offers rich and
complex aromas of redcurrant, blackcurrant
and strawberry, and subsequently to dried
orange zest, apricot and nuts. A beautiful
tartness defines the palate with rich and
generous flavours of blackcurrant and
strawberry, hints of toffee, and a dairy caramel
finish.

VINIFICATION

“Méthode Champenoise.” Only first pressing
used. Each cru is vinified independently. No
oak is used in the making of Cattier
Champagnes — only concrete and stainless-
steel tanks for the vins clairs. portion of 17%
coteaux red in the blend Aged over 3 years
on lees, and a minimum of 3 months after
disgorgement.
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