
“Summer turns to autumn on the nose of this Meunier-dominant Champagne (with 30% Chardonnay, 20% 
Pinot Noir, and upwards of 35% reserve wine) as lovely, ripe orchard fruits sprinkled with cinnamon and 
vanilla spice rise up to meet peach and lime curd. Flavors follow suit on the glossy-textured palate, which 
is concentrated, pure, and delightfully tangy toward the finish.”
- Tasting Panel Magazine, April 2024
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