Adagio en Bulles Brut Premier
Cru

Rich and floral: jasmine, linden, acacia honey and lemon, with fruity

volume and iodine salinity.

PRODUCTION AREA Sermiers Premier Cru, Montagne de Reims
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GRAPE VARIETY Meunier 70%, Pinot Noir 20%, Chardonnay

10%

T ACELNC 6 months after disgorging
DOSAGE Brut, 8 g/1
SERVING TEMPERATURE 8-10°C

e Main harvest 2022 with 45% reserve wines from 2020
and 2021

The sandy-clay and chalky soils give fruity volume,

iodine salinity and length

Vinified in stainless steel vats o The rich fruit is balanced by a slender freshness,

With malolactic fermentation

Rich, floral first nose: jasmine, linden and
honeysuckle, with notes of acacia honey and lemon
With aeration, hawthorn, wallflower, quince and

greengage come through

SIMONE TOVAGLIARI WINE SELECTION

leading to a tasty, finely nuanced finish

Perfect for receptions
Chiffonade of ham cooked on the bone

Maroilles tart
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