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Champagne Vincent Couche
Ratafia Pinot Noir de Buxeuil -
Solera NV
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TECHNICAL INFORMATION
f f# : Pinot Noir

E T& : Ratafia Champenois

Bl 4% 500ml

TASTING NOTES
MEBNERPHEENET  HEAR B HENRTEHNER - Bk 7 85 BB IR RORL % Dk I
Wit g 0 2BEWRMEE - ) —Gault & Millau, 2023

WINE RATINGS
93/100 points, The Wine Front, Australia
16/20 points, Guide des Champagnes Gault & Millau (Tasted: 2023)
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