METHODE TRADITIONNELLE

M@’ Georges

CREMANT DE LOIRE

Golden, elegant bubbles,
which rise with great
energy. A striking balance
of fruit purity, biscuity
richness and chalky
minerality.

“A tremendous value
for proper bubbles”

Aged 24 months
50% Chenin Blanc
25% Chardonnay
25% Pinot Noir
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