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MAISON HUIBAN

Varietal
100% Pinot Noir

Technical characteristics
Aged in champagne barrels

Ratafia Pinot Noir

Description
We produce our own alcohol, used for the
mutage of the juices, from grapes and
juices from the Auguste Huiban and Paul
Augustin Champagnes, owned by the
family for five generations. Complete
control of the vinification and ageing
process from start to finish enables us to
claim that our ratafias are 100% Distillerie
des Dames Blanches!

Pairing suggestions
Our ratafia boasts great aromatic
complexity thanks to at least nine months’
ageing in barrels formerly used for
Champagne, Marc de Champagne, Fine de
Champagne and Ratafia. Notes of dried
fruit and melted nuts dominate the tasting,
giving way to a delicate finish with aromas
of vanilla and white flowers.


