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"Smoky pear and lemon meringue introduce
the Carte Noire Blanc de Blancs. On the palate,
it offers ripe citrus, rich apple in butter pastry,
and an uplifting note of lemon curd with lovely
mid-palate depth, fine effervescence, and brisk

acidity that provides a successful counterbalance oM ST
to the richness of the fruit. The finish is solidly CHAMPAGNE
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