Chéteau de |a Grave

BULLE DECAMPAGNE

REGION : Bordeaux

VSIG : Spaerg wine -
Traditional Method

COLOR : White

GRAPE VARIETIES : Samillon -
Colombard

DOSAGE : Brut Nature

The traditional method is a
method of maldng sparHing wines
that involves a secondary
fermentation of a still wine in
bottles after acJ(Jing a |iqueur de
tirage. The traditional method of
mal(ing sparHing wine is identical
to the champenoise method for
making champagne.

Stages oFsparHing winemaLing
using the traditional method:

The grapes are vinified at the
estate in vats. | he resulting wines
are called still base wines (non-
spar|<|ing). SparLIing wines are
made in the REMY BREQUE

ce”ars using our sti“ wines.
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A tlrage |1queur a SOIUtIOﬂ mC cane

sugar and yeast) I added to the cuvée
IoeFOt'e bott|ing, ancl tke Ioottles are then
aged on slats for at least 9 months. The

secondary Fermentation ta|<es p|ace in

the bott|e. Under the action opthe

yeast, the sugar from the tirage quueur
is transjr‘orme(J into a|coho|, producing

car[)on &ioxi&e, which disso|ves in the

wine and produces tke Foam and

bubbles: this is called prise de mousse.
During this time, the yeasts transform,
re|easing aromas and |eaving a deposit.

Periodic rid&ling oFthe Ioottles removes

the sediment From the necl< o{?the
Ioottle.
The final step is disgorging, which

involves removing the yeast deposit

that has accumu|ated under tke cor|<.
Then a |iqueur d,expédition (a mixture
o{:aged wine and cane sugar) is added
to fill the removed sediment: this is the
dosage. Depending on the percentage of

sugar contained in the quueur

d’expédition, the resulting sparHing
wine vvi|| be brut, demi-sec, or doux. In

the case oF"Brut Nature,” no quueur

d’expédition is added.
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