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MAFXE Champagne de Venoge

EZ Z ArEEZUY|(Chardonnay) 33%, I|'= +Ok(Pinot Noir) 33%, 2|L|0f(Meunier) 33%
2 = Dosage 4g/L, Brut
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MAFX]  Epernay < Champagne < France SWEET @

= 4 2024 James Suckling - 947 (Vint.2018)
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- Serving Temp. 6-8°C
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