
Grapes variety Alcohol content
100% Syrah 10%

winemaking

Pressure: 5 bars.
The gas pressure is obtained through membrane 
carbonation, much like our lungs exchange O₂.
Sugar: 8 g/L / Brut.

maturing

Matured on lees for 24 months, including 6 months 
with oak, in tanks rather than in the bottle.

Tasting notes

Very fine, persistent and vibrant bubbles,
An intense, generous nose with enticing pastry notes.

Food pairings
Enjoyed on its own or in a cocktail, it is powerful and 
vibrant enough to accompany a meal, yet intense enough 
to elevate an aperitif or transform a cocktail.

service
temperature
8-10°c

Ageing
potential
At least 5 ans

packaging
75 CL BOTTLE
CASE OF 6 BOTTLES
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