
Ratafia champenoisRatafia champenois
LIQUEUR MADE FROM GRAPE MUST LIQUEUR MADE FROM GRAPE MUST 

AND ALCOHOLAND ALCOHOL

«   To reveal all the aromas of Jean Hû Ratafia Champenois, 
we suggest you taste it in a slender, moderately curved 
glasses. The ideal serving temperature is 8°C. »

The color of this Ratafia champenois is noticeably amber and The color of this Ratafia champenois is noticeably amber and 
reveals pretty, strong reflections of stubble. The blend, limpid and reveals pretty, strong reflections of stubble. The blend, limpid and 
brilliant, reveals great purity and a certain elegance.brilliant, reveals great purity and a certain elegance.

The nose evokes a very pleasant gourmandise with aromas of The nose evokes a very pleasant gourmandise with aromas of 
candied grapes, stone fruits, ripe kiwi and blood orange. A more candied grapes, stone fruits, ripe kiwi and blood orange. A more 
pastry register then comes with notes of almond paste and grilled pastry register then comes with notes of almond paste and grilled 
dried fruits. A certain evolution mixes with the power of the fruits dried fruits. A certain evolution mixes with the power of the fruits 
releasing flavors of mirabelle plum jam, quince jelly, mature honey, releasing flavors of mirabelle plum jam, quince jelly, mature honey, 
sap and fig compote.sap and fig compote.

On the palate, notes of caramel, pear, in syrup and mocha accentuate On the palate, notes of caramel, pear, in syrup and mocha accentuate 
the richness of this blend. The balance between its ;easures the richness of this blend. The balance between its ;easures 
sweetness, its acidity, the melted character of its alcohols and the sweetness, its acidity, the melted character of its alcohols and the 
richness of its aromatic profile makes; without a doubt, this ratafia richness of its aromatic profile makes; without a doubt, this ratafia 
champenois an ally for your moments of pleasure !champenois an ally for your moments of pleasure !

FOOD PAIRINGSFOOD PAIRINGS
- As an aperitif: Gorgonzola on toast- As an aperitif: Gorgonzola on toast
- Pan-fried foie gras, crusted cod fillet, parmesan shortbread with - Pan-fried foie gras, crusted cod fillet, parmesan shortbread with 
roquefort cheese or caramelized duck skewers. roquefort cheese or caramelized duck skewers. 

CHAMPAGNE JEAN HCHAMPAGNE JEAN HÛÛ

29 rue d’Argentelle - 51700 Vincelles - France
Tél. : +33 (0)3 26 58 85 16 - Mob. : +33 (0)6 81 56 27 19

contact@champagnejeanhu.fr

www.champagnejeanhu.fr

@champagnehu @champagnejeanhu @louis-mouton

VINIFICATIONVINIFICATION
Meunier Meunier :: 68 %
Pinot Noir Pinot Noir :: 26 %
Chardonnay Chardonnay :: 6 %

Alcools:Alcools: 2/3 wine spirit and 
1/3 fine champenoise

 THIS NEW SPIRIT IS AN INVITATION TO DISCOVER 
SWEET, FRUITY FRAGRANCES.

BLENDBLEND
Harvest years: Harvest years: 2013, 2014, 2015, 2016, 2017, 2018, 2019.
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ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH. CONSUME IN MODERATION.

 EARL Jean Hû with a capital of 448 580 € - N° TVA: FR 035 1211 5668 
N° SIREN: 512 115 668 - RCS Reims 512 115 668

Domaine certified "High Environmental 
Value" and "Sustainable Viticulture in 
Champagne" since 2020.

AVAILABLE FORMATSAVAILABLE FORMATS

- Bottle: 75 cl- Bottle: 75 cl

http://www.champagnejeanhu.fr
https://www.facebook.com/champagnehu/
https://www.instagram.com/champagnejeanhu/
https://www.linkedin.com/company/louis-mouton

