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Champagne

Jean Laurent Brut Rosé NV
“This rosé Champagne is light garnet in
hue, with a lively bead and expressive
flavors of steeped strawberry, mandarin
orange peel, dried thyme and a hint of
sweet smoke. Chalky on the finish, this
would pair well with food; try it with

grilled meat. Disgorged January 2020.
Drink now through 2024.”

www.regalwine.com @champagnejeanlaurent
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Champagne

Jean Laurent Brut Rosé NV
“This rose Champagne is light garnet in
hue, with a lively bead and expressive
flavors of steeped strawberry, mandarin
orange peel, dried thyme and a hint of
sweet smoke. Chalky on the finish, this
would pair well with food; try it with
salumi and cheese or even richer game or [}

grilled meat. Disgorged January 2020.
Drink now through 2024.”
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