
PAUL RENÉ  BLANC DE BLANCS

A delicate mousse with fine and persistent bubbles.

Lemon Blossom with subtle almond aromas.

Crisp and refreshing.

Flavours of Lemon and nectarine with a chalky finish.

Technical analysis

Vintage: 2022
RResidual sugar:  3.3 g/l
Total Acid: 6.8 g/l
pH:  3.08
Alcohol:  11.78 Vol%

Awards

International Wine & Spirit Competition (IWSC) – 95 
Points
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