CAVIAR

SPARKLING BLANC DE BLANCS

Burgundy, France
PRISTINE. DESIRED. PEARLESCENT

GRAPE VARIETY :85% Chardonnay. 15% Aligoté
REGION: Burgundy, France

WINEMARKING NOTES: Traditional Crémant
de Bourgogne production process, with a

minimum ageing of 18 months on lees in the

bottle. « Alcohol: 12% | Dosage: 8 g/I
C

TASTING NOTES: Yellow in color with green and
golden reflections, this very bright wine presents an
elegant train of bubbles. The nose opens on white
blossom then citrus, before developing pleasant
buttery and brioche notes. Full and rounded in the
mouth, with a certain vivacity, and secondary aromas

of great complexity, that evolve over time.

WHAT CAVIAR SIGNTFTES: Caviar represents the
intermingling of the delicious, salty, briny taste of the sea
caviar — beautifully enhanced by the erisp and buttery
Blanc de Blancs... the ultimate, unmatched flavor burst!
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