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Find the irresistible alliance between the fruitiness of Pinot Noir and the
softness of Chardonnay. Its composition as well as its particularly fine bubble,

obtained by a prolonged period of aging in cellar, make this a pleasant light
Champagne which can be enjoyed at any time!

Look :  Light yellow color.

Nose :  Pleasant, notes of candied citrus fruits, dried apricots and fruit paste
with a spicy little touch.

Mouth : Ample with a nice length, notes of yellow fruits and dried fruits.
Beautiful freshness and finesse. Sucrose in the final.

Our cuvée TRADITION BRUT can be served as an aperitif and at parties with
friends. The Champagne to serve anytime and anywhere |

Blend : 75% Pinot Noir, 54% Chardonnay

80% from harvest 2018 and 20% from Reserve wines
Bottled in March 2019 (March 2019 for the Magnums)
Sugar : 9g/ liter

Degree of alcohol : 12 % Vol.

Available in Half-Bottle (37.5 cl), Bottle (75 cl), Magnum (150 cl) &
Jéroboam (300 cl).
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Coopérative Vinicole de la Région de Baroville

18 rue de Bar-sur-Aube - F-10200 BAROVILLE

Nicolas VALLEE - T.+33(0)325270709 - P.+33(0)675316134
nicolas@barfontarc.com





