Charles de Fere Reserve Blanc de Blancs Brut

Origin

Country France

Wine Region France

Winery Charles de Fere

Technical Data

Grape Varieties Ugni Blanc, Colombard, Chenin Blanc and Chardonnay
Type Sparkling white wine, Brut

Bottle Sizes Available 750 ml

Closure Technical cork

Vinification Produced using the traditional method.

Ageing A minimum of 12 months in bottle. Dosage 12 g/L.

Awards and certificates

2017 - SAKURA Japan Women's Wine Awards - Silver medal
2016 - EFFERVESCENTS DU MONDE - Silver medal

Description

In Brief

A sparkling wine with great price-quality ratio produced using the
traditional method.

Tasting notes

Pale and brilliant colour. Fine pearls. On the nose: white fruit
aromas. The palate is elegant, long-lasting and well-balanced
between freshness and fruit.

Food Pairing

Perfect as an aperitif. Also pairs well with fish, seafood and white
meats.

Notes
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