
All our prices are in pounds and inclusive of VAT.  12.5% service charge is not included

Laurent-Perrier has always selected Chardonnay as the dominant grape variety in all its 
white cuvées and has been a pioneer of the Brut Nature category since 1981. By perfecting its 
knowledge of this style of vinification and with careful aging of this variety in stainless steel 

vats, Laurent-Perrier has been able to create the finest Blanc de Blancs Nature.

This wine has a white gold colour with a fine sparkle. The nose displays minerality & hints of 
citrus. On the palate it’s balanced & sustained with a finish that is fresh with notes of lemon.

About Blanc de Blancs Brut Nature

FISH & FIZZ FRIDAYS
We have paired our classic fish and chips with Laurent-Perrier 
Blanc de Blancs Brut Nature. A 100% Chardonnay cuvée, it is 
bone dry and full of  minerality. It’s the purest expression of 

Champagne. What an indulgent treat!

FISH & CHIPS - £29

Beer battered cod with tartare sauce, 
mushy peas, lemon and a glass of 

Blanc de Blancs Champagne


