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Producer
Champagne Jacquart

The firm Jacquart is prized internationally for its
excellent products by connoisseurs and professionals.
The elegant villa in the heart of the Champagne region of
Reims bears witness to the long tradition and privileged
position it holds in Champagne production. Jacquart is
striking with an extensive variety of elegant, carefully
pressed crus, including an impressive number of grand
and premier crus. The wines mature in their own natural
cellars and are inspiring with their great refinement,
richness of flavour and aroma as well as their mineral
freshness.

Foodpairing

Ideal accompaniment to
various different
vegetables

Champagne Jacquart

Champagne Jacquart Brut Mosaique im Etui

Country of origin
France

Grapes
Chardonnay, Pinot Noir, Pinot Meunier

Serving temperature
8-10°C

Alcohol content
12.5%

Allergen notice
Contains sulphites

Character

Alight, fresh and well-balanced sparkling wine, pale yellow in
colour, that fizzes powerfully in the glass. The bouquet is fairly
intense and is dominated by aromas of apple, pear and lemon,
complemented by a touch of exotic fruit (pineapple), minty
notes and hints of nutmeg. On arrival in the mouth it is lively
and very fresh, with a harmonious, soft and fairly full-bodied
structure and a powerful sparkle. The fruit aromas are joined by
grassy dimensions and the fine yeasty notes typical of the
variety.

Wine type

Lingering wines

Effervescence

Harmony Opening sweetness

Persistence Acidity
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Body Astringency

Softness
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