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VA R I E T I E S

 45%  Chardonnay
 40%  Pinot Noir
 15%  Pinot Meunier

A B O U T  T H I S  W I N E

Harmony is a Demi-Sec wine, rounded and delicate, thanks to a high proportion of
Chardonnay and a well-balanced dosage.

TA S T I N G  N O T E S

APPEARANCE

Brilliant golden yellow in colour.

NOSE

An intense and rich nose with notes of dried fruit (almonds and hazelnuts) as well as toasted
or grilled aromas. After a few years of ageing, the nose evolves towards deeper notes of
honey and pine resin.

PALATE

Full-bodied and generous, it is a rich wine with a rounded feel.

FOOD PAIRING

This wine sublimates creamy blue cheeses, Asian and Indian cuisine, sweet and savory
dishes and goes particularly well with deserts and pastries. It will add to the dishes a lot of
richness and depth.

T E C H N I C A L

SERVING

7.0

W I N E M A K I N G

HARVEST

More than 55 Crus used in its composition.

Laurent-Perrier
Champagne, Champagne

Non-vintage Harmony
CHARDONNAY, PINOT NOIR, PINOT MEUNIER

LAURENT-PERRIER

Champagne Laurent-Perrier  |  Tours-Sur-Marne  |  51150  |  T +33326589122



WINEMAKING

Reserve wines at least 10% and sometimes over 20%* to ensure perfect consistency in the
Demi-Sec. Dosage: 40g/L. The wine is dosed with a liqueur made up from cane sugar
dissolved in wine from the same cuvée.

AGING

3 years.
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