Champagne Leroy
4, rue de Reims
51500 Villers aux Noeuds

ROSE

The aromatic palette of this rosé will
surprise you with its intense red fruit
aromas.

Notes of sharp gooseberry and sweet
wild strawberry are the hallmarks of
this blend. The nose opens with floral,
gourmet notes that give way to an
invigorating yet creamy sensation on
the palate, the defining feature of this
cuvee.

Assemblage: the wines are produced
exclusively from a single year of
harvest and combine a blend (50%
chardonnay, 25% pinot noir, 25% pinot
meunier) with 16% red wine.

Wine & food pairings: the perfect
companion for a full meal, especially
for red meats served with a sauce.
Outstanding pairing with goat cheese
and fruit and chocolate-based
desserts.
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