
ASSEMBLAGE / BLENDING RATIO
- 100 % Meunier 
- Equal blend of 2018 harvest and perpetual

reserve since 2000 (solera fractional blending)
- Traditional rosé method with the addition to

12% of still red wine
- Dosage : 7 g/litre

TASTING NOTES
Pôle Position Rosé features a pale orange-pink 
colour, accompanied by sustained salmon pink 
highlights. It heralds a rich, nuanced wine. The 
nose expresses itself with frankness and precision, 
offering a palette of aromatic notes : strawberry, 
orange, kumquat, candied almond, fresh rose, 
clementine and pink grapefruit, all evolving towards 
blackcurrant and cherry fragrances.

This great Champagne wine has a great delicacy. 
The attack in the mouth is supple and fresh, guided 
by a creamy and melted effervescence. Pôle 
Position Rosé develops a luscious and crunchy fruity 
matter, highlighted by an acidity of Clementine and 
orange. The mid-palate is orchestrated by a sandy-
clay minerality that confers flexibility, iodine salinity 
and a beautiful extension to the palate. The overall 
expression is one of a delicate juice, benefiting from 
a subtle balance between freshness and iodine salt 
flowers, enhancing finesse and refinement.

FOOD-CHAMPAGNE PAIRING
- Rice leaf rolls with cream cheese and carrot

and cucumber strips
- Raw ham chiffons (Parma) 
- Chiffonnades of bone-cooked ham 
- Melon banderillas with Goat cheese and

pistachio flakes
- Mozzarella skewers coated with mango slices
- Panna cotta of red peppers and snacked scallops 

AVAILABLE IN THE FOLLOWING SIZES
- Bottle - 75 cl
- Magnum - 150 cl

PÔLE POSITION
Rosé - Blanc de Noirs - Brut

Selected for its aromatic qualities, Pôle Position Rosé 
takes the first place in our range. In its pinkish variation, 

this Blanc De Noirs - 100% Meunier - seduces with its 
energy, density and harmonious balance.
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CLICK HERE TO ORDER

WARNING: EXCESSIVE CONSUMPTION OF ALCOHOL IS LIFE THREATENING AND IS DETRIMENTAL TO HEALTH

Follow us - @ChampagneLasseaux

COMPANY INFORMATION :
SCEV LASSEAUX
EORI: FR49827082600015 / VAT: FR04498270826 / EXCISE: FR011823E1640

Are you a professional and wish
to retail our champagnes ? 

Contact us at champagne@lasseaux.com 
WhatsApp       / +44 (0)7999388555

CHAMPAGNE LASSEAUX
27, route de Paradis - 51480 La Neuville-Aux-Larris - France

T. 03 26 58 15 10 - Port. +33 (0)6 77 06 75 87 - English : +447999388555
champagne@lasseaux.com - aaa

www.lasseaux.com
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