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CHAMPAGNE

CHAMPAGNE: CASTERS LIEBART BLANC DE NOIRS
Casters Liebart

TASTING NOTES

A blend of majority Pinot Meunier and Pinot Noir. Straight forward
fruit and roasted almonds on the nose with a round and complex
palate of candied fruits. 

WITH FOOD

Chicken, Creamy Dishes, Dessert

REGION Champagne

GRAPES 80% Pinot Meunier, 20% Pinot Noir

KEEPING Drink within the next 3 years. Can be kept long, but
remember an old Champagne loses its freshness, but gains
in other character and becomes more of a personal taste.

VINIFICATION Established traditions and methods that have been used for
several generations are used, combined with the modern
methods. Their ethos of maintaining high quality is reflected
in their exclusive production of only a few thousand bottles.

BOTTLE 75cl

VOLUME 12.0%


