
Champagne   H.   Blin  
ROSÉ   DE   SAIGNÉE  

 

 

Deep   pink   in   color   with   a   generous   creamy   mousse.  
Ripe   red   berries   on   the   nose   with   a   balanced   and  
complex   structure   on   the   palate.  

 

Color:    Sparkling   Rose  

Grapes:    100%   Pinot   Meunier  

Soil:    Clay   and   limestone  

Altitude:    60   m   

Age   of   Vines:    50-100   Years   Old   

Aspect:    South  

Yield:    60   hl/ha  

Fermentation:    In   stainless   steel   by   Saignée  

method  

Aging:    minimum   3   years   on   the   lees   in   bottle,  

disgorged   6   months   prior   to   release  

 

 

 

 


