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CHAMPAGNE 
Paul-Antoine CHRÉTIEN

Côte des Bar

SIGNATURE :

Collection of orders direct from the producer by appointment:
1 Route Natiovnale 19 - 52330 LAVILLENEUVE AUX FRESNES  
COLOMBEY LES DEUX ÉGLISES - FRANCE



CHAMPAGNE Paul-Antoine CHRÉTIEN
8 Route de Saulcy - 10200 ROUVRES LES VIGNES

FRANCE
06.19.58.94.25 - pa1.chretien@gmail.com

www.champagne-paul-antoine-chretien.fr

Blending : 70% Pinot Noir / 20 % Chardonnay / 10% Pinot Meunier

Ideal as an aperitif and also as a starter with a quiche.

Brut : 

Demi-Sec : 
Blending : 70% Pinot Noir / 20 % Chardonnay / 10% Pinot Meunier

It will enhance your desserts.

Rosé : 
Blending : 100% Pinot Noir 

This Champagne goes well with your goat cheese or our local French
cheeses: Langres, Chaource, Brie de Meaux...

Réserve :
Blending : 30% Pinot Noir / 70% Chardonnay

It will enhance your fish and white meats.

Les Blanches Vignes :
Blending : 50% Pinot Noir / 50% Pinot Meunier

Coming mainly from our historic plot, this unique vintage is ideal as an
aperitif.

Ratafia :
Blending : Liqueur wine made from grape musts with added Marc de
Champagne.

Very popular as an aperitif, but also with foie gras, it can also be served as
a dessert.


