REGION : Bordeaux

VSIG : Pet Nat

COLOR : White or Pink
GRAPE VARIETIE : Merlot
ALCOHOL - 12,5%

AGEING TIME : 2 years
CERTIFICATION - organic wine
(Ecocert)

VINIFICATION

Destemmed and pressecl harvest.

Fermentation with indigenous
yeast and no added sul{jur.

An ancestral method OF Eottling
wine that is on|y partia“y

Fermented.

While the first and on[y
Fermentation continues in the
bottle, tL]e resu'ting carloon
dioxide is trapped.

Arter arest period O)Ca Few
months, the gas is absorbed into
tl’\e Ioottlecl wine in the Form OF

bubbles.

-

Vineyard in organic an& Ioioaynamic agricu|ture

ﬂ)e “Pet Nat” isa natura”y
sparkling wine. CO2 or carloon
Jioxi&e, is present in the Ioottle

without any ad&itives or inputs.

Car]oon dioxi&e is natura”y pro&uced

by the yeast when it consumes the

sugar present in the grape must.

The wine is bottled duringthis
fermentation phase to retain the
02 in the bottle until the end of
tlwe Fermentation process. ﬂ]ese

are natural wines.

Born From a natura|
effervescence, this sparkling wine
is without sull[‘ites, unfiltered and

s|igl1t|y c|ochy. lts foam is light
and the fruit aromas intense.
ServeJ clﬂ”ed, it Wi” l)e penfect
as an aperiti\for after the meal, to

end the evening We”....
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