CHAMPAGNE
PAUL LAUNOIS

CONTRASTE#2

The invigorating but very gentle attack
gives way to a pretty bouquet of white
and yellow fruits. Notes of very ripe,
lightly stewed fruit open on a finish-
persistent and slightly saline.

This structured wine with a low dosage
offers a very nice balance on the
palate, between freshness, fruitiness
and elegance, with a present and
refined finish.

100% Meunier Vallée de I'Ardre
Base wine 2020 :

(70% stainless steel tank)
Reserve wine : 30% oak barrel
With malolactic fermentation

Bottling : June 2021

= i Disgorgement : June 2023
““I“ICHAMPAGNE I Dosage 1 Q/L
PAUL LAUNOIS
contraste
75 cl
12.5% vol.

3 ruelle de I'Arquebuse - 51190 le Mesnil sur Oger
champagne-paul-launois @ gmail.com champagne-paul-launois.fr
06 09 45 67 37



