
Champagne
DANIEL COLLIN

TECHNICAL INFORMATIONS

TASTING

BOTTLING

WINE AND FOOD PAIRING :

Kind of Champagne : blending - demi sec (32 g) 

Blending : 20 % Pinot Noir, 80 % Pinot Meunier

Reserve Wine : 30 %

Millesime : 2011 - 2012

Average vineyards age : 40 years old

Typ of soil : clay and stony marl

Harvest : manual worker - expecting a perfect balance sugar/acid

Vinification : Traditional in stainless steel and enamel tanks, with 
malolactic fermentation

We advise you to consume this champagne in the next 4 years.

Elegant and fruity

6° - 7°C
Round, smooth, fruity and 
sweet, yet this demi sec 
give a certain freshness in 
final

Demi Sec

75 cl

The perfect partner to escort your desserts, chocolates and biscuits like famous pink biscuits of Reims or 
macaroons and croquignoles of Fossier house.
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Golden, flattering, lively 
and tonic bubbles




