
B L A N C  D E  N O I R S

Bright yellow colour with golden highlights.

F I N E  A N D  M A T U R E
 

6 ans minimum

3 mois minimum

Vallée de la Marne
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Blanc de Noirs 100% Meunier is the
promise of a gourmet, vinous trip, with
candied and roasted notes, generated by
the best Meuniers of the Marne valley.

Powerful, revealing aromas of ripe fruit, dried
apricots and pears, and brioche. Mature notes
of sweet almond and frangipane follow.

Fine and melted structure completed
by a beautiful balance between opulence
and freshness. Long-lasting aromas of fruit
and a fresh, sapid finish.


