PAUL
| CHOLLET

CREMANTS DE BOURGOGNE SAVIGNY-LES

Btlane Brat

This Cremant de Bowgogre White Brat has a golien and bripht robe, its bubbtes of good intensity
are fire and elogant, With fruity and comples but disorect aromas, it offers a good lonpth, babunced
between roundness and supploness, This Cremant is ideal for qperitifs, cooktaile or events, served

with a f/wf cream or can be ay’ﬂia/ on (& own, Thanks to its /a/ﬁfwm/?@ /it can be Casted with
/:/ea&m /4 a/wg;/ a meal

C)K/fm,'

RKesulting from the blending of the 3 mai grape varictios of Burgundy, coming from vireyards
broated iv Cites do Beawre, Cite do Nuts and Hates Cites, The Pinot N i most ased in this
cavée (70%,) because of its priviteged thoation i the heart of the traditimal red vires of Bur
gundy, (¢ offers strength and frart, liked with the fineness and the elegance of Chardonnay and
the freshness of Aljpote, The different origins of the grapes ased ix aur blendips ensure that o

cavees fhave a /:wfwf balance,

Grape pieking [/ Yinfreation:

Menual kg of the grapes collected in little boves of 75/75 Ky i order G avord onydation,
Seloctive sorting of the gropes by hand, Stow pressing without re-blendig for a smooth extraction
of second pressing juive and cwvées juce, Alfter a cold settling, the alookolic formentation is carriea
out at bw lemperatures to guard the aromatiic fiveness prior to malp-tactic formentation,

ln stuirless steel tanks, Then Hlending, cooling down and fillwation, Addlition of the home-nade
//7«@«# de tirage Lo am//&fe the faf/n@/{fa&‘/&v/{ i @ coof ceblar, enswing a 0‘//'(@ ‘gﬂd/‘é/&, /%fa/‘/}g/ on
laths over about 16 months, period during which the wive develips its aromas and obtai ite fireness,
The cap s removed and the pressure force the plig ot [disgorging). Then, prior to the commer-
clallsation, we add a howe wade dosage produced from setected wires, The lpht dosage (total amount
of sugar i around 5}/// emphasises the aromas and bouguet, fi:

/%faﬁ/l;w_ 2/4 years Serve at 5/8 4 K torage 72/78 °c f/ggmmt‘ﬁz 60/80%
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L’ABUS D’ALCOOL EST DANGEREUX POUR LA SANTE. A CONSOMMER AVEC MODERATION.



