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Bubbles of Viognier and Sauvignon in the
alcohol free sparkling beverage.

; Colour : White
content : 0% Vol.
Harvest: Harvested at the beginning of September.

{ Vinification : Direct pressing. Alcoholic fermentation

! at controlled temperatures between 15°C and 18°C.
Maturation on the lees for 3 months with a regular stirring.
Once the vinification is over, wines are dealcoholised and
bubbles are added just before the bottling.

Wine tasting: The explosion of fruits on the nose

and on the palate, and the explosion of freshness due to
the mastered effervescence.

Simply flavoursome bubbles !
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Sparkling beveraage made from fermented and
dealcoholised grapes.
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