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= OHARLES ORBAN CHAMDPAGNE

Carte Noire
Blend

40% Chardonnay — 30% Pinot Noir —
30% Pinot Meunier

Tasting notes

Fine, lively and diffuse effervescence. A
delicate, fresh and extremely open nose
which enhances the virtues of a bouquet
dominated by the fresh aromas of dried
fruits (figs and prunes).

A pleasantly persistent finish that is
delicate and gourmand.

90Points

“Fresh, with well-defined mineral,
candied citrus and honey aromas
and flavors. This is elegant and full
of finesse, lingering nicely on the
finish, where a nutty accent peeks
through.”

ine Spectato




