
Presentation
Ratafia is the traditional aperitif from 
Champagne. Our cuvée is obtained 
by pressing of Pinot meunier and 
Pinot noir grapes.

Eye
Beautiful amber color
Nose
aromas of cooked fruits: dried 
apricots, plums, raisins
Mouth
Sweet and fruity, particularly 
delicious 
and enveloping

Food pairings
Pear tarte tatin, forêt noire
Cheeses

Terroir: Oeuilly, vallée de la Marne
700ml bottle - 18% Vol.
Production: 900 bottles / year

Champagne Michel Littière
Ratafia de Champagne


