NATURAL SPARKLING
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Loups (rosé) 2022

@ Production

Terroir : Clay and Limestone

Grape Variety : 40% Pinot noir, 30% Cabernet Franc, 30% Grolleau gris

Area: 0.5 hectare

Yield : 30 hl/ha

Situation : Plots of St-Cyr and Brézé
LABELED ORGANIC FARMING
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@ Vinification
Grapes are harvested separately from September 1st, for a nice
maturity, a wonderful fruitiness and a safeguard of the acidity.
Delicate pressing to avoid extracting too much color.
Fermentation of the blended juices in the same tank,
fermentation stopped by the cold.
Alcohol: 12.50° - Acidity: 4.85 - Residual Sugars: 0.72g/I

Maturation

Bottling at the beginning of October to finish the fermentation
and the setting of foam in the limestone cellars.

Disgorged without adding liqueur and sulfites and capped
bottles for a quick consumption in November.

é Serve : 4-6°

To consume now.

Amélie Neau, 9th winegrowers generation of the "Domaine de Nerleux" is offering
you this natural sparkling wine extra dry, which was harvested with the perfect
maturity. This wine has no sugar and sulfites added and will delight you thanks to
the delicacy of the bubbles and its elegant aromatic complexity.

DOMA|INE DE

NERLEUX

ﬁ@ Tasting

The color is very intense, with a pinkish-purple hue reminiscent of
raspberry, and a delicate foam almost creamy when served.

On the nose, the olfactory fireworks begin with the release of fresh red
berries (strawberries, raspberries and cherries), a touch of spring
flowers... but above all, the scent of sour candy and marshmallow
dough which makes it very jovial!

The attack in mouth is fresh, lively. One crunches with greed in a wild
strawberry, or a raspberry, as well on the olfactory level as in
impression of freshness. The fine, fresh and delicate bubbles sparkle
with mischief, making this wine simple but very greedy for wonderful
convivial moments with family or friends.

Wine Pairings

As an aperitif:
e Around a melon, gougeres, accompanied by a cherry "kirsched"
with brandy, with boards of cold cuts and cheeses...
But also around a simple meal:
e Pizzas and other specialties of southern Europe
o Grilled white meats, brochettes...
¢ A strawberry, mint and basil soup
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