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CUVEE BRUT

VARIETIES
in Blanc, 38% Chardonnay

62% Chen

VINIFICATION & MATURATION
The grapes originate from Darling and Wellington.

The Chenin Blanc was picked at 22,5 degrees Balling
and the Chardonnay at 21 degrees Balling.
The two varieties were bunch-sorted and whole-bunch

juice.

pressed to ensure gentle extraction of the

The Chenin Blanc and Chardonnay were blended

her and left on the lees for 6 weeks, to ensure
%ur intensity and structural elegance.

S
a

fl
A beautiful blend perfectly carbonated to bring

toget

ing wine

about the perfect bubble for this sparkl

Ime

v e

5

m N

= €
= o
L

Z =
> S
72} W

N & o

e

=R
e _.‘ S

(U} O

( S

o

= =
(] )

Jou ©
=i o
2 2
T 2
£ £

(=

<C

25

Josetedel
DR

JodeSedede:

25

ical flavours, this sassy

and lemon and trop

0,00,

ola,

X

‘ooo‘““m
3

ale%s
4885088
iodels

>

¢
RRRRR)
Seedoleds

629,
056
eeege%S
83030%,
0“‘“'0
%
4
SeLese e

0%
1568
1000008

4D

1524969,
s
lodeiy
s
B

PIRMIIRY
P>

ith

ing w
of fine bubbles that lingers

tile companion to seafood,
. Elegant and exc

ing is a versa

sparkl

B 552>
525t
s

Setetoledelelototeelelels
<> 10505000020,
353503352525353)

10505 T Y06
00000

g3
935030
BRI
03slodelolele

3232
999%
D)

%
2
boded

be be N
)o0a0a8a 000,050
yvvvvvvawWwvwvwvvv

Y ﬂﬂ..r" >

4

3353523525 25252525253

%%,

LR

X
'8

20505

25
%)
258

10503 N oededel0 036205 6 el
(N .,,”...mo‘o..‘ gt

1ess and finesse.

OCCASION

- > 2> S
R R R e,
e S T,
e e sy e
s Tes
332333
33

RIS

23
25355352
5

33

2535 =

$H3

BISIITITITILIE>ESS

2> R535253555%5

RN

U438 1Sedeteseted
h04¢0 qo 020, &o

v
o¢
oS
3

52>
330>
WK
0>

)

N, )
L))
o/‘“&.ﬁ“‘““ %
%)

525050
AR
g
DI

pleledeleledelr et

i

N
Nk

25555
IS,
o

>3

5252 OsCs®, SI>
$333038339858355252555557
X5353535353535353535352

Seteistates
o Os be¥s
NI
ha 0202602
JSOS0050]
h020.0.0,

>
303030305252925252%

RIIIRH.

243
: =~ vwvvwv 2%
OIS T 80
R 525252 qgugusmc, 252
4011158
-

A ,.uﬂ“ooo PRI

5
o

b

> NI
o008 Yeleleletelelele

tner.

ile food-pairing par

if or as a versat

253
S > 25
3535 eSSy,
%3 SITISIRNG 25
53335355333 3I>2> ISR

25

S

2323

RN
862626268

HK

boas

20252

0SEe s

B
%uo

feg0g8
SRRHIIRI
- yvyvvvvwawyvaw
.fV.

%
2239%)
25250
efels
4345

ions!

.

s ready to share in celebrat

S30se.
S
33555505825
3333
33523
3533

&

vVv
i

ANALYSIS

TA 5,0 g/l

9 g/l

RS 8,

ph 3,66




