
2004 PAUL BARA BLANC DE NOIRS
BRUT GRAND CRU "ANNONCIADE"

Champagne, France
100% Pinot Noir

Bright, gold coloured champagne with fine and
abundant bubbles. Complex nose of ripe fruits,

buttery apples (tarte tatin) and well-integrated oak
with a delicate note of vanilla. Reveals good initial

intensity, with a full texture and nice tension.
Beautifully long with a distinguished bitterness on

the finish. Serve with Grenadin of veal with wild
mushrooms.
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