CHAMPAGNE SOUTIRAN
PERLE NOIRE

Rich gold in color, with notes of fig and ripe
pineapple on the nose. Lively and creamy perlage
with flavors of baked apples and guava on the
palate, supported by fresh minerality.

Color: Sparkling white

Grapes: 100% Pinot Noir

Soil: Clay and limestone

Yield: 60 HI/Ha

Dosage: 7 g/I

Fermentation: 63% in oak - 37% stainless
steel

Aging: 5 years on the lees prior to
disgorgement

Production: 8,000 bottles per year
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