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LICHTENWALD FRERES

The name "Lichtenwald Freéres" represents the
brothers Lichtenwald, who are behind this
exclusive champagnes. The champagne from
Lichtenwald Freéres is made from a refined
blend of Pinot Noir, Chardonnay, and Meuni-
er, sourced from the best carefully selected
vintages.

With an elegant and refined flavor profile,
these champagnes are carefully handcrafted
and aged for a minimum of 36 months.

The logo of Lichtenwald Fréres, featuring an
"LF" within an almost closed circle and a

crown above, symbolizes the unity and excel-
lence of the brand.
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BRUT SELECTION

The BRUT SELECTION from Lichtenwald Fréres, in collaboration
with SCEV Marc Chauvet, is the perfect introduction to the world
of vintage cuvées. Compared to the BRUT TRADITION, it is fuller

and less fruity, yet it stands out with its strong character and long

finish.

Composition: 50% Chardonnay, 40% Pinot Noir, 10% Meunier
The 2018 vintage includes 13% reserve wines and is aged for at least
36 months on the lees.

Bouquet: A fine combination of floral and mineral notes.
Taste: On the palate, this champagne is lively, structured, mineral,
and powerful.

Food Pairing: This champagne pairs excellently with seafood and
fish dishes prepared with herbs.

750 ml « 12,5 % Vol. Alk.
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BRUT TRADITION

The BRUT TRADITION from Lichtenwald Freéres, in collaboration
with SCEV Marc Chauvet, is a timeless classic of the house, distin-
guished by its fruitiness and freshness, offering a consistent taste.

Composition: 1/3 Chardonnay, 1/3 Pinot Noir, 1/3 Pinot Meunier
This champagne is made up of 70% of the 2020 harvest and 30%

reserve wines.

Bouquet: Fruity and fresh, with aromas of citrus fruits, honey, and
buttered brioche.

Taste: A classic, round, balanced, and harmonious wine that perfectly
highlights the fruitiness and refreshing citrus notes. An ideal cham-

pagne for celebrations of all kinds.

Food Pairing: This champagne is excellent as an aperitif or paired
with Parmesan cheese.

750 ml « 12,5 % Vol. Alk.
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BRUT ROSE

The Brut Rosé from Lichtenwald Fréres, in collaboration with SCEV
Marc Chauvet, is a festive champagne that impresses with its unique
style, vibrant color, and distinctive taste. It is created through the macer-
ation of grapes before clarification, where the natural pigments of the |
skins impart color and release a broad spectrum of aromas.

Composition: 100% Pinot Noir from Rilly-la-Montagne, vintage 2020.

Bouquet: Aromas of red fruits such as redcurrant and raspberry, comple-
mented by hints of grenadine.

Taste: A festive, harmonious, fresh, and well-balanced wine with flavors
of red fruits.

Food Pairing: This champagne belongs to the fruity category and pairs
Wonderfully with strawberry cake or tomatoes prepared Provengal-style.
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750 ml « 12,5 % Vol. Alk.
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The Demi-Sec from Lichtenwald Fréres, in collaboration with SCEV
Marc Chauvet, is crafted exclusively from high-quality harvests and
consistently showcases the character of a distinguished champagne. It is
marked by its complexity, richness, and long finish on the palate. Each
vintage 1s unique, influenced by the climatic conditions of the year and
the composition.

Composition: 50% Pinot Noir, 50% Chardonnay, with the 2016 vintage
aged for 7 years on the lees in our cellars.

Bouquet: Fruity aromas of quince, yellow peach, and verbena, comple-
mented by fresh meringue notes.

Taste: Fruity, fleshy, and delicious, supported by vibrant acidity.
Food Pairing: This champagne belongs to the intense category and pairs

perfectly with roasted John Dory or veal fillet with tarragon, peach,
and sesame. Enjoy its full aromatic complexity as an aperitif.
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NEGROAMARO - BLACK EDITION

Experience the Negroamaro by Lichtenwald Fréres — inspired by the
sun-drenched wines of Manduria in southern Italy. This wine captivates
with a harmonious blend of ripe black cherries, plums, and blackberries,
enhanced by a delicate spice of black pepper, herbs, and subtle hints of

chocolate and tobacco.
Its versatility makes it the perfect companion for grilled meats, braised
dishes, and pasta with robust sauces. With its deep ruby-red hue and an

enticing bouquet of dark berry fruits, it reveals its full elegance.

Discover the magic of Negroamaro by Lichtenwald Freéres!

750 ml - 15,0 % Vol. Alk. « Vintage 2020
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PORTUGIESER ROSE

Discover the Portugieser Rosé by Lichtenwald Fréres — a refreshing

gem from the Dienheimer Siliusbrunnen in Rheinhessen. This vibrant

wine delights with fruity aromas of ripe strawberries and raspberries,

perfectl_y balanced by a subtle sweetness that dances on the palate like |
summer itself. |

Whether at the beach or a celebration with friends, the Portugieser Rosé
embodies pure refreshment and good vibes. Its lightness makes it the |

perfect companion for delicate dishes, such as Asian poultry dishes or
spicy tartare. It also pairs beautifully with aromatic soft cheeses, show-

casing its full charm.
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Pure summer vibes — with the Portugieser Rosé by Lichtenwald Freéres!
PORTUGIES!
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750 ml « 11,5 % Vol. Alk. « Vintage 2023




Experience the 2022 Cabernet Sauvignon by Lichtenwald Fréres,
dry-aged at the Albiger Schloss Hammerstein in Rheinhessen. Originat-
ing from Bordeaux, this exquisite wine impresses with its powerful
tannin structure and aromas of blackcurrants and green pepper, refined

CABERNET SAUVIGNON ' i

with vanilla and toasted notes from barrel aging.

Perfectly paired with grilled steak, roast beef, lamb, or game, this wine | [’.
complements hearty sauces and vegetables effortlessly. After up to 15 "‘—-*"I
months of aging in oak barrels, it reaches its full finesse and can be

cellared for 8-10 years.

LICHTEMWALD
An elegant wine for truly special moments of indulgence! FRERES
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750 ml + 13,5 % Vol. Alk. - Vintage 2022
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SCHEUREBE KABINETT

Discover the Scheurebe from Weinolsheimer Kehr — an elegant wine
that captivates With its remarkable fruitiness. This Variety, almost color-
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750 ml - 9,5 % Vol. Alk. - Vintage 2023
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WEISSER BURGUNDER

Discover the German Qualitidtswein from Dalheimer Kranzberg by
Lichtenwald Freéres — a refined Pinot Blanc, also known as Weifer Bur-
gunder. This ancient grape variety, derived from a mutation of Pinot
Noir, boasts a history spanning thousands of years and continues to
captivate wine enthusiasts worldwide.

With its signature fruity aromas of lemon balm and yellow pear, this
wine delights with its elegant and fresh notes on the palate. It truly
shines when paired with light summer cuisine.

Whether served with salads featuring turkey strips or green asparagus
LICHTENWALD

FRERES
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with a delicate gratin, the Weifler Burgunder from Lichtenwald Freéres
1s the perfect choice for light, summery dishes.
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A dehght for gourmets and lovers of fresh, elegant wines!

750 ml + 12,0 % Vol. Alk. - Vintage 2022




CABERNET MITOS

Experience the Cabernet Mitos from the Alzeyer R6merberg by Licht-
enwald Fréres — a German Pridikatswein that breaks traditions. Known
as the Blaufrinkische grape, our Cabernet Mitos is not merely used for
its deep color but is crafted as a single-varietal wine. The result? An
almost black wine that delights barrel-aging enthusiasts — Germany'’s
answer to Amarone.

With deep violet hues and aromas of forest berries, this wine impresses
with its robust tannin structure. Its fruity, exotic flavor is elegantly
accompanied by fine vanilla notes.

Perfectly paired with game, roast beef, or a premium cigar, this wine
matures for 18 months in barrels, revealing itself as a true gem with a

cellaring potential of 10-15 years.

A wine for true connoisseurs!

750 ml - 13,5 % Vol. Alk. « Vintage 2021




