DEPUIS 1837

de VENOGE

CORDON BLEU
BRUT ROSE

As a first press wine, the Cordon
Bleu is composed of 20% of
« reserve wine » from the past two
years, added to the blend. The
Cordon Bleu is the reflection of
the style and elegance of the
ﬁ Champagne House de Venoge.

Intense nose, the first sip is fruity
and persistent. Bringing
Steuges roundness and vivacity

deVENOGE simultaneously, this champagne

will do great as an aperitif.

BRUT ROSE
¢ Pinot Noir 60%
® Pinot Meunier 20%
¢ Chardonnay 20%
® Aging 3 years
dCVEI\OGF ® Dosage : 8 g/ litre
O MRS ® Alcool : 12 % / Vol.

BRUT ROSE

A EPERNAY. FRANCE
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