
Champagne Jean-Yves Pérard 

31, rue Charles de Gaulle - 51420 Cernay les Reims – France  

Tel. : +33 3 26 40 07 19 - Mobile : +33 6 14 43 43 61 

Email : champagne.jyperard@gmail.com 

 

THE WISDOM OF A MAN, THE STRENGTH OF A TERROIR,              

THE BEAUTY OF A WINE 

  

RATAFIA 

 

COMPOSITION 

This wine is made of 100 % pinot meunier. 

 

TASTING 

EYE: Golden rosé, with hints of amber. 

NOSE: The nose delicately opens up with honey, orange 

peel and fig. 

MOUTH: The flavours unequivocally evoke nut and 

preserved citrus fruits, with a final touch close to pine resin 

and prune. 

 
 

FOOD AND WINE PAIRING 

As an apéritif, or with foie gras. Best served between 8 

and 10 °C. 

 


