Vin de France

100% Chardonnay

LES . LIES

Blanc de Blancs

Straw yellow with fine, persistent bubbles. On the nose,
notes of green apple, citrus, and a touch of brioche. The
palate 1s fresh and creamy, with flavors of lemon, pear, and
subtle almond, ending with a clean, vibrant finish.

Made using the traditional method, with a second
fermentation occurring in the bottle to develop fine bubbles
and complexity.

Ideal as an aperitif, for a cocktail or with desserts. Serve
chilled, between 5°C and 6°C. Wine list comments: a very
pleasant wine! Enjoyable anytime, anywhere. Fresh and
aromatic.






