SHAMPNE VINTAGE SAINT VINCENT
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Blend :100% Chardonnay

In stainless steel vats and oak
Alcoholic fermentation

Malolactic fermentation

Average 4 years ageing on the lees
Dosage 10 gr/L

Alcohol 12%

ing N

Colour : Intense gold, dense, fine bublles

Nose : complex, buttered, subtle flavor eglantine nose, smell
white flowers, vanilla flavour, aroma beeswax, fresh fruit

Palate : rich, strong, note of white flower, light mineral,

structure body, godd intensity, long persistence
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Serve : Between 5°C and 7°C
Matching food with Champagne : Ideal as an aperitif, hot
starter, excellent accompaniment fish, white meat
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CHAMPAGE VINCENT LAMOUREUX 2 rue sénateur lesaché 10340 Les Riceys — France -Téléphone : +33 (0)3 25 29 39 32
vincent-lamoureux@wanadoo.fr - https://www.champagne-lamoureux-vincent.fr
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