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CREMANTS DE BOURGOGNE 2 SAVIGNY -

Brat Leyo

This Crémant de Bowrgogre Brat Lero hias bripht golilen shades, its bubbles are five and elogant.
With a good ixtensity, its fruity aromas offfer a good tonpth i the mouth, with babunce, frankuess
and ety

[t s a « natwal » cavde which reveals aromas coming fm/rr a //Mc//)g« af base wines,

(deal for aperitifs, can be tasted with fish, sushis o seafood,

Cullure.

Hoh purity stundards are essentiad for this Lype of products ard require a total control of
aturity of the grapes that witl make wp the Hlendig,

In this Cremant de Bowrgapne resubling from the blonding of two mai grape varietios of Burgundy,
conigg from viveyards bocated ix Cites do Beaure and Hautes Cites, the Finot Noi is most used
n Uhis cwvée ; it offers roudress and frut, liked with the freshness and floral aromas of the
Chardonnay,

f/‘q/w /?/'wgl}gx M?(/v'/f/balf/w(,'

Menual kg of the grapes collected in little boves of 73/75 Ky i order G avord onydation,
Seloctive sorting of the gropes by hand,

Stow pressing without re-blonding for a smooth extraction of second pressing juive et juies of
cuvée, After a coll settlig, the alookolic fermentation is carried out at tow temperatures to guard

the aromatic f/}(amﬂr priore b nals-bactic fwm/(t‘ab‘/m,

ln stuirless steel tanks, [hen blending, cooling down and filtration, Addlition of home-made lguear de
lirage @ea&‘f and rock fzyaﬁ/ 7 am/a/az‘e the feﬁmﬂ‘aﬁo/{ i 000l cellar, ensuring a f/}(e gm;%/e,
Maturing on laths for @ mivinan of 78 months, period duiny which the wire develipe ite aromas and
obtain (s fireness.

ﬁ/[syaﬁ//)(d@ withoat c/mz;e /eﬁ/‘e commercialisation / total amount af sugar /}(fw/w‘ 7] Z////
@a//w/}rrafafy /

/%lfewfg_ 2/4 years Serve at 5/8 YA RS, torage 72/73 0 #%Q/‘ﬂ//(&f/‘ﬁ 60/80%
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L’ABUS D’ALCOOL EST DANGEREUX POUR LA SANTE. A CONSOMMER AVEC MODERATION.



