
CLAUDE RENOUX
HALF BLANC DE
NOIRS
SKU: CHCR375

The  vineyard  of  Claude  Renoux  Champagne  is
situated only amongst the best growths. From these
vines is obtained a blend of the highest quality and a
product  able  to  meet  the demands of  its  faithful
customers.

Within  the  quietness  and  coolness  of  the  cellars,  the
Champagne matures and ages patiently before proudly
adorning the table.

Grape Varieties: 50% Pinot Noir & 50% Pinot Meunier

Farming Practices: Sustainable  

Tasting Notes:  Crisp,  well  rounded,  candied fruit  nose,
fresh plummy palate.

Sugar Level: 10.0g/l

Closure: Natural Cork

Download Product Info

https://www.dropbox.com/sh/iepzsfq9d2cxxxv/AABJjbzsHfeqQPgNE9M2GFMga/Wine%20Brand%20Sheets/France/Claude%20Renoux/Claude%20Renoux%20Blanc%20de%20Noirs%20Brut%20NV.pdf?dl=0

