
grapes
100% grenache

selection of young vines
_______________________________________________________________________________________________________________________

terroir
clay-loam-limestone soil, balanced drainage, and mineral freshness
_______________________________________________________________________________________________________________________

vinification
ancestral method. The juice is bottled during its alcoholic fermentation,

which completes in the bottle, trapping the naturally produced carbon

dioxide. All the sugars are fully fermented. Disgorging is carried out

before the final sealing.
_______________________________________________________________________________________________________________________

tasting
an explosive nose of raspberry. The palate is fresh and spontaneous. The

fine bubbles add lightness while maintaining a fruity and easy-drinking

character. Instant pleasure guaranteed!
________________________________________________________________________________________________________________________

serving suggestions
aperitif and dessert

alcohol content: 10,5% vol.
________________________________________________________________________________________________________________________

available formats
75cl
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