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CHAMPAGNE

CANARD-DUCHENE

Intense aromas of fresh fruit, typical
of Pinot varietals.
A golden hue and delicate bubbles.
Notes of fruit coupled with hints of
buttery brioche.

A champagne fit for aperitif.
Springtime dishes and fresh vegetables.
A generous terrine.

Seared scallops.

CHAM

(ANARD-DUCHEM

FRANCE

40% Pinot Noir
40% Pinot Meunier
20% Chardonnay

Sugar content (grams/liter): 9
Reserve wine content: 20%

"The Canard-Duchéne style par

excellence. Freshness and Available in 37.5¢l half bottles, 75¢l bottles, 150cl
intensity align with the earthy magnums, and 300 cl jeroboams.

and noble character of this

cuvée.”

www.canard-duchene.fr



