Mumm

Cordon Rouge

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

CLOSURE

SKU

75cl

NV
12.5%

Pinot Noir (45%),
Chardonnay (30%), Pinot
Meunier (25%)

Natural Cork

516861NV

Sparkling & Champagne
France

Champagne

Sulphur

Natural Cork

516861NV
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WHITE FRANCE CHAMPAGNE
CHAMPAGNE &
SPARKLING

TASTING NOTE

A bubbling mouthful of yellow peach and
apricots, with a scattering of toasted nuts and
the discreet presence of yeast and vanilla.

VITICULTURE

Based in Reims, Mumm Cordon Rouge is
selected from over 300 base wines and aged
for a minimum of 20 months in the Maison's
cellar prior to release. There is a light dosage
of 8 grams per litre. The Mumm style is led by
the high proportioin of Pinot Noir in the blend
which gives a light and fresh style.

FOOD MATCHING

Perfect with grilled fish or roast meat to
tantalise your taste buds, or simply make a
toast to life... This is a Mumm Cordon Rouge
moment.
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