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D É G U S TAT I O N

Le nez est frais et révèle  
d’intenses notes de fruits rouges. 

La bouche allie fraîcheur, 
vivacité et rondeur. 

Un Champagne d’apéritif 
convenant également aux desserts 
à base de fruits.. 

C A R A C T É R I S T I Q U E S 
T E C H N I Q U E S 

• Vieillissement 3 ans
• Dosage : 8 g / litre
• Degré d’alcool : 12 % / Vol.

A S S E M B L A G E

• Pinot Noir 60%
• Pinot Meunier 20% 
• Chardonnay 20%

CO R D O N  B L E U 
B RU T  R OS É

L E S  C H A M PA G N E S 
C O R D O N  B L E U ,  D O M I N É S 
PA R  L E  P I N O T  N O I R , 
E X P R I M E N T  L A  R O N D E U R 
E T  U N E  C E R TA I N E 
V I N O S I T É  T Y P I Q U E 
D E  C E  C É PA G E . 

• Pinot Noir 60%
• Pinot Meunier 20% 
• Chardonnay 20%

• Aging 3 years
• Dosage : 8 g / litre
• Alcool : 12 % / Vol.

Intense nose, the first sip is fruity    
a n d p e r s i s t e n t . B r i n g i n g   
roundness and vivacity together,    
this champagne will do great as 
an aperitif.

TASTING NOTE

BLEND

TECHNICAL

As a first press wine, the Cordon 
Bleu is composed of 20% of           
« reserve wine » fro past two 
years, added to the blend. The 
Cordon Bleu is the reflection of 
the style and elegance of the 
Champagne  House de Venoge.
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