CRAMPAG

DEMI-SEC ROSE FRIANDISE

The intense pink colour of the Rosé de Saignée gave us the urge to create
a mild cuveée to complement delicacies.

The dosage is carried out with sugar from the grapes in order to leave the
fruity aromas intact. We call it «croquant, craquant, croustillant...» (crispy,
crunchy, melt in the mouth-y...).

A champagne for all desserts, even chocolate | Complementary with
biscuits, not forgetting Reims pink biscuits.




