
To the eye: Intense yellow. 
On the nose: It immediately expresses ripe and
concentrated yellow fruits. 
In the mouth: It reveals aromas of marmalade and honey.
Beautiful length and a fresh finish, 

Demi-Sec offers a soft and sweet expression of
the Vincelles terroir. Composed mainly of
Meunier, this champagne reveals pastry and
fruit aromas reminiscent of the world of
confectionery. It will enhance sweet and savory
dishes and desserts.

Grilled scallops with almond milk 
Stir-fried pork with honey 
Apple and potato gratin with Camembert 
Meringue dessert

The Blend: 70% Meunier 20%
Chardonnay 10% Pinot Noir 
Terroir: Vincelles 
and villages around (5 km) 
Dosage: 39 g/L (DEMI-SEC)
Ageing: 24 months minimum
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DEMI-SEC

Sweet and generous

A sweet and generous moment


