EXTRA CUVEE DE RESERVE

CHAMPAGNE

EXTRA CUVAE DI RESE

Context and food accompaniment

The freshness inherent to this champagne combines with a mature and concentrated bouquet in a balance between firmness
and delicacy. Sweelt, firm-fleshed food such as certain shellfish, prepared in the most natural manner and with ingredients of
the purist origins will provide perfect harmony.

For example, a starter of craylish, lobster, crab and rock lobster salad touched off with a dash of olive oil and hazelnut
vinegar.
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