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The Vineyard : HEH Tasting notes : FARF4 Y5/ — |

Grape variety Ugni Blanc, Grenache Color Greens tints on a limpid robe, the
JRYRE - brilliance of a fine bubble increases the vividness
A= IS5y HFvia Aromas A fine nose of butter and hazelnut

introduces a pallet of flavours of brioches and
almond Taste The appropriate dosage and the
length on the palate persist during the tasting.

Winemaking : B
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Traditional vinification. Pressing, cold settling,
fermentation at 18°C in stainless steel tanks
with a controlled temperature. Cold treatment
and filtration Kieselghur. This Sparkling is

Food matching Foie gras - seafood - poultry

elaborated in pressure tank. Serving Temperature 12°
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