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MONMARTHE - (Brut)”

Q%nbol of the Champagne MONMARTHE,
the “Secret de Famille”

- Blending of the three stems of Champagne
(Pinot Noir 40%, Pinot Meunier 40% and
Chardonnay 20%) in a white and gold label.

- The ageing of 2 years in cellars helps this wine

to express its power.

% the glass, you can see a shiny gold
and rising thin bubbles, you can smell some
notes of hawthorn and white peach, you can
taste a wine slightly honeyed with aromas of
cherry plums.

CHAMPAGNE

Chef Suggestion

90 be served for an aperitif but also with
a fish meal.

%r a cocktail, a wedding, a party, this
vintage “ Secret de Famille” will leave you
good memories.

%Vailable in (until bottles are sold out)

Bottle 75 cl. Cardboard of 6 bottles.
Bottle 37.5cl. Cadboard of 12 bottles.
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Champagne MONMARTHE
38, Rue Victor Hugo - 51500 LUDES
Tél :03.26.61.10.99

champagne-monmarthe.com



