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BEL’ADOR SPARKLING
VIN DE FRANCE
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Sémillon, Muscadelle, Sauvignon – 12,5% alcohol

Whole-cluster grapes are placed in concrete
tanks to undergo a two-week skin-contact
fermentation.
The three grape varieties are harvested and
vinified together.

Beautiful slightly orange colour endowed with
fine bubbles.
Aromas of clementine and fresh orange peel.
Delicate and flavour-packed palate, with a very
fine hint of tannins.

Recommendation: Serve between 6 and 8°C.
Recommended ageing potential: Within 2 years.

Ideal as an aperitif thanks to its refreshing 
character and equally enjoyable later in the 
evening...

This is the story of a skin-contact
white wine that ended up bubbly!

Vineyard located on the clay-limestone plateau 
of the Sainte-Foy-la-Grande region (Gironde).
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