NEVER FADE. EXTRA-BRUT
Crafted by Time, Carried by Fruit
Limited-edition cuvée, 6 000 hottles only.

Never Fade is a limited-edition cuvée, showing
the elegance of time & generosity of fruity aromas,
through a harmonious blend of

Chardonnay & Pinot Noir.

A cuvée created in tribute to a long-lasting relationship,
that lasted over 4 decades of shared passion,

trust and have shaped this wine, making it more

than a hottle — a memory captured in time.

Never Fade is dedicated to those who leave a lasting
imprint, whom one could never forget.
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NEVER FADE o BrUT

58 % Pinot Noir, 42 7% Chardonnay

With malolactic fermentation

Dosage: 5 g/L

Aromas Fruits & Fine Pastry

An elegant, nuanced nose: opening with

brioche, toasted almond, and delicate honey,
followed by ripe pear, white peach, and a hint

of red herries. The finish reveals notes of candied
citrus and a light toasty touch, adding complexity.

Flavours: Freshness & Indulgence

Alively, precise attack, followed hy a smooth,
well-balanced palate. White-fleshed fruits, pastry notes,
and a fine minerality come together, delivering hoth t
ension and generosity. The finishis long, elegant,

and delicately saline.

Wine & Foods pairing:
Perfect as an aperitif

Seafood, delicate fish

Creamy poultry dishes

Mild cheeses

Sweet fruit-based desserts



