
    P U R  R O S ÉC H A M P A G N E

100 % PINOT NOIR (ROSÉ DE SAIGNÉE)

MOREL

VITICULTURE

Les Riceys, unique terroir in the southernmost tip of Champagne 
 

Vineyard cultivated using natural and mechanical working methods (nat-
ural grass cover, biodiversity and biological life of the soil are respected) 

WINEMAKING

traditional method maceration 
of the full bunches of Pinot Noir

3 years
7 g/l.

TASTING

blend of red fruit

Recommended as an aperitif 
roast beef,  a red berry pie or an iced dessert.

PACKAGING

MEDALS AND SELECTIONS

Bottle
75 cl

Magnum
150 cl

CHAMPAGNE MOREL P&F,  
champagnemorel.com – info@champagnemorel.com

Le Point
spécial
Champagne
Déc. 2019
16,5/20

Le Point
spécial
Vin d’été
Juillet. 2020

16,5/20

Le Point
spécial
Champagne
Déc. 2018
16/20


