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Sparkling Pinot N oir
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Winemaking

Fermentation in tanks for 8 months at Chateau
de Laborde. No second fermentation. Wine is
then transferred in a pressured tank for a CO2
injection (realized by a gasification specialist), as
well as a sugar addition and followed by little use
of SO2. The “Sparkling Pinot Noit” will rest for
a week in tank before bottling

'7’( /@L
¥ k— s SHRILTICHB S VY T8y AHEE,
b:&i:x:i)ko)x«wv YR FIC&-oTHMER >V (ICHE.
JJDE&’}‘E(DSOZE}IAO
T RIN—=HYUH A EJ 70— F—EBEE VYT
Witf:Tﬁ*ﬁnﬂo

Fizzy & Fruity (I 2N

Tasting Note

Color Red cherty Nose Wild strawberry picked
during an eatly morning of June Taste This
fizzy more than sparkling wine gives a unique
experience: it is like biting in a fresh strawberry
with a nice sweet juice that overflows your
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Food Matching Aperitif and dessert of red

fruits or chocolate
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Serving Temperature 6 - 8 °
HHRE - 6-8°C
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T Fertann

Tickling the tongue and waking up
the palate

Hervé Kerlann - Chéteau de Laborde 1, route de Géanges - 21200 Meursanges
Tél: (33) 03 80 26 59 68 - Fax: (33) 03 80 26 59 69 - Email : contact@herve-kerlann.com
www.herve-kedann.com



