
 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

The combination of Pinot Noir, 

Chardonnay, and Pinot Meunier, 

provide a clean citrus flavor. Not too 

bubbly or acidic (for us acid reflex 

prone individuals), Ayala has 

perfected a quality Brut Majeur for 

many of us who aren’t “wine or 

champagne aficionados.” 

The complement of Pinot Meunier 

adds a charming touch of fruitiness 

and light airy quality that 

accompanies a variety of foods. 

I personally paired it with some 

lemon shrimp risotto. The 

champagnes balance of citrus 

undertones complements any white 

fish like salmon, cod, or halibut. 

Not a big fish fan? Pair Ayala Brut 

Majeur with a cheese board made at 

home or some poultry. It’s perfect for 

entertaining or a quarantine stay at home evening. 

With a suggested retail price of $55, the Brut Majeur is suited for everyone who desires a 

reasonable price for high quality, refined, and delicious champagne beverages without 

hurting your wallet. 

 

 


