
Elegant and refined, the cuvée Brut Réserve is the champagne of all occasions.

Balanced by keen acidity and kept lush by ripe citrus fruit flavours.

Natural fermentation leading to a clean and very dry crisp finish.

Fermentation in stainless steel tank allows the full expression of Chardonnay fruit aroma.

Purity of fruit with lime and crisp balanced finish.

The juicy palate displays generous length with a clean and crisp finish.

Dry and medium-bodied, the palate faithfully reflects the nose, being tangy and satisfying

WHITE WINE

Elegant and refined, the cuvée Brut Réserve is the champagne of all occasions.

The palate is balanced with delicate fruit flavour, fine creamy texture and a refreshing natural acidity.

Delicate lemon-pear flavours, the lively acidity through the palate is complimented by a terrific long finish

A subtle balance of sweetness with a crisp finish

CHAMPAGNE & SPARKLING GLASS  / BOTTLE



It has the harmony and elegance that has earned worldwide appreciation of the rosés of Provence.

The palate has a clean line and displays all the hallmarks of summer.

ROSÉ WINE

Ripe dark fruit, fine tannins and underlying toasty oak nuances.

Medium bodied wine, abundant plummy fruit characters and balanced by fresh Shiraz spicy fruit.

Balanced by richer elements as of roasted meats, burnt butter and sage.

The wine reveals hints of cracked black pepper and then toffee, dark chocolate, and espresso coffee.

Light peppery, and spicy notes add to the complexity, with a hint of liquorice and silky tannins.

Packed full of vibrant red fruits with hints of blueberry, blood plum and vanilla.

RED WINE

Ripe dark fruit, fine tannins and underlying toasty oak nuances.

CHILLED RED WINE GLASS / BOTTLE




