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Fleur de Miraval ER3 Rosé Champagne 

Fleur de Miraval, the collaboration between the three 'P's—Pitt, Péters, and Perrin—
is the only Champagne house in the world exclusively dedicated to rosé 
Champagne. The Fleur de Miraval ER3 Rosé represents the third release of this 
unique project, combining expertise, passion, and innovation to create an exquisite 
Champagne of exceptional quality and character.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

General Information 

• Producer: Famille Perrin, Brad Pitt, & Rodolphe Péters 
• Appellation: Champagne, France 
• Varietal Composition: 75% Chardonnay, 25% Pinot 

Noir. 
• Vintage: ER3 (Third Edition Release, exact vintage not 

specified) 
• Alcohol Content: 13% 
• Volume: 750ml 

 

 

Vineyard and Terroir 

• Location: Sourced from Grand Cru vineyards in Mesnil-sur-Oger, Côte 
des Blancs, Champagne. 

• Soil Type: Chalky limestone soils, typical of the prestigious Côte des 
Blancs vineyards, which impart a distinct minerality to the Champagne. 

• Viticulture Practices: Organic and sustainable practices are 
emphasized, respecting the environment and preserving the terroir. 

Winemaking 

• Harvest: Hand-harvested to ensure the highest quality of grapes. 
• Vinification: Produced using the saignée method, which gives the 

Champagne its subtle pink color. The blend is made up of older 
Chardonnay wines mixed with younger Pinot Noir wines. The wine then 
matures on lees for 36 months in the dark cellars of Mesnil-sur-Oger 
before release. 
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Tasting Notes 

• Appearance: Elegant light pink color with fine bubbles. 
• Aroma: Displays complex aromas of white flowers, currants, and 

wild strawberries, with a subtle smoky note. 
• Palate: Fresh and lively, with flavors of citrus, white fruit, candied 

fruit, sweet spices, and roasted almonds. 
• Finish: Long, with a distinctive chalky minerality. 
• Aging Potential: Can be enjoyed now but will develop further 

complexity over the next few years. 
•  

Food Pairing 

• Recommended Pairings: Ideal as an aperitif, pairs beautifully with 
rich fish dishes and refined appetizers. 

Sustainable Practices and Certifications 

• The project focuses on maintaining a low environmental impact by 
using organic viticulture and sustainable production practices. 
Each bottle is lacquered to protect against UV radiation, ensuring 
the wine remains pristine until opened. 

Awards and Recognition 

• Top 100 Best Wines of the World: Fleur de Miraval has been 
recognized as one of the top 100 best wines of the world, 
showcasing its exceptional quality and status among Champagne 
producers. 

• Wine Enthusiast: Previous releases of Fleur de Miraval have 
received high acclaim, with scores often exceeding 90 points, 
highlighting the Champagne's balance, finesse, and complexity. 

• Decanter: Praised for its innovative approach and the 
collaboration between renowned winemakers, marking Fleur de 
Miraval as a standout in the world of rosé Champagne. 
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Producer's Notes 

Fleur de Miraval ER3 Rosé Champagne is a true reflection of the expertise and 
passion of the three partners, combining elegance, precision, and depth. The 
Champagne is designed to evoke feelings of quality, prestige, celebration, and 
luxury, making it a perfect choice for special moments. 


