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Grape variety:
100% Grenache

Average age of the vines: 20 years. Altitude 250 meters.
_______________________________________________________________________________________________________________________

Terroir :
Clay-silt-limestone soil. Retains moisture and freshness.
_______________________________________________________________________________________________________________________

Vinification : 
Ancestral method, a unique fermentation that continues in the bottle.

The grapes are harvested at dawn to preserve freshness and avoid

oxidation. Direct pressing and fermentation at low temperature (12°C),

stopped halfway by the cold and encapsulated to trap the gas in the

bottle.
_______________________________________________________________________________________________________________________

Tasting:
Explosive nose on the raspberry. Its mouth is fresh and spontaneous. Its

fine bubbles bring lightness while keeping a fruity and digestible

character. Immediate pleasure guaranteed!
________________________________________________________________________________________________________________________

Food pairing:
Apéritif and dessert.

Cellaring : 2 years

Alcohol level: 10.5% vol.
________________________________________________________________________________________________________________________

Available size: 
75cl

FR-BIO-01
Agriculture F>rance

PET 'NAT '  ROSÉ  2023
Vin de France natural sparkling wine bio


