TECHNICAL CHARACTERISTICS
40% reserve wine
Dosage: 7 g/|
Ageing : 3 ans minimum
Disgorging date :

Engraved on the bottom of the bottle:

CHAMPAGNE SECONDE-SIMON, 14 RUE DE TREPAIL,51150 AMBONNAY

CUVEE MELODIE

HISTORY

Born of Jean-Luc’s imagination, this vintage owes its origin
to its children. With Nicolas adept of ballroom dances and
Valérie pianist, the name Mélodie seemed a good way to
bring them together in this bottle.

GRAPE VARIETIES

From 3 plots of the middle of the hillsides, composed only
of the cores of cuvée, this assemblage is an ode to the Pinot
Noir. The chardonnay only underlines the well-tempered
character of this grape allied to the terroir of Ambonnay

APPEARANCE

Adorned with its pale gold colour, this vintage reveals
golden reflections, signs of maturity. Its effervescence
nourishes a persistent moss.

AROMA

from the first moments, we find the characteristic and racy
fragrances of Pinot Noir with notes of grape peach and
vanilla. The spicy character is expressed on notes of red

pepper.
PALATE

The attack in the mouth is frank with a sustained but
melted acidity Then a combination of power, corpulence
and complexity develop. The palate will discover the
characters yellow fruits, then the notes of raspberry the
whole supported by a peppery character. Breeding on
lattes brings fat and voluptuousness in the mouth to
balance the acidity of the beginning and end of mouth.

SERVICE

An exceptional Champagne and connoisseurs, balanced,
combining power and finesse. As an aperitif, it will
accompany your not too spicy appetizers. Its vinosity also
allows it to accompany with finesse tasty fish like salmon or
turbot. It will also enhance your white meats and cheeses

like county or brie
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