Champagne
Serge Mathieu
Brut 'Tradition' NV

100% Pinot Noir. Aging takes place in the
cellars for 3 years. Golden yellow color,
deep, very fruity, creamy, and long on the
palate. This full-bodied Champagne
perfectly suits rich flavored meals. 9
grams dosage.

"The use of steel tanks with malolactic
fermentation and long aging provide both
depth and precision. A pure expression of
chalk and citrus pith, with vibrant
red-fruit notes-cranberry, watermelon
skin, apricot, coriander-that telegraph
the Aube's potential for laser-like focus.”

—The San Francisco Chronicle
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