
CORDON BLEU BRUT 
ROSÉ

A S  A  F I R S T  P R E S S  W I N E ,  T H E  
C O R D O N  B L E U  I S  C O M P O S E D  O F  2 0 %  
O F  « R E S E R V E  W I N E »  F R O M  T W O  
P A S T  Y E A R S ,  A D D E D  T O  T H E  B L E N D .  
T H E  C O R D O N  B L E U  I S  T H E  
R E F L E C T I O N  O F  T H E  S T Y L E  A N D  
E L E G A N C E  O F  T H E  C H A M P A G N E  
H O U S E  D E  V E N O G E .

T A S T I N G  N O T E :

Intense nose, the first sip is fruity and persistent. 
Bringing roundness and vivacity simultaneously, this
champagne will do great as an aperitif or with a frozen
dessert.

B L E N D :

• Pinot Noir 60% 
• Pinot Meunier 20% 
• Chardonnay 20% 

T E C H N I C A L :

• Aging: 3 years
• Dosage: 6,5 g / liter 
• Alcohol level: 12 % / Vol. 
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