
BD'RS
R O S É  D E  S A I G N É E  –  B R U T  N A T U R E

Cuvée BD'RS «Rosé de Saignée» is a macerated rosé, composed of two
very old plots of Pinot Meunier, from 1925 and 1960, on silt soils.

Maceration of 22 hours.

Harvest 2018.

20% in oak barrel, 80% in steel tanks.

Bottles produced: 1.952

SO2 Total: 15 mg/l

Dosage: 0g/l

A rosé Champagne very fruity, and identity.

Organic and biodynamic wine.
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