
 

 
 

CREMANT ROSE 

Harmonie de Rosé 
 
Grape Variety : 

• Pinot Noir 
 
Terroir : 
Clay-limestone terroir. The vines are planted on the 
mid-slopes and have very deep root systems. To 
maintain good soil structure, the land is worked in an 
alternating pattern: one row is plowed, and the next is 
left with a grass cover. 
 
Winemaking : 
Light skin maceration. Traditional method, with a long, 
gentle secondary fermentation, followed by aging on 
racks. 
 
Tasting Notes : 

• Color: Pale pink, with fine bubbles. 
• Nose: Aromas of wild berries, with light citrus 
notes. 
• Palate: Fine, persistent bubbles. Full-bodied 
and harmonious. The freshness of citrus and 
the aromas of red berries—primarily wild 
strawberries—come through. Beautiful length. 

 
Residual sugar content : 5 g/L 
 
Our recommendations : 
RUHLMANN Crémant Rosé will enhance your 
aperitifs, receptions, and desserts, and pairs 
wonderfully with strawberries and whipped cream. 
 
Serving temperature : 
Serve well-chilled, between 6 and 8 °C. 
 

 


