CERTIFIE

AGRICULTURE CHATEAU DE LA GRAVE

BIOLOGIQUE

LES CHOSES

VINTAGE : 2023 e Qui pétillent

AOP : VDF - Natural Sparkling Rosé PETNAT ROSE
REGION : Bordeaux

SOIL : sandy loam

GRAPE VARIETIES : 100 % Merlot
ALCOHOL : 12 %

AGEING TIME : 2 years
CERTIFICATION : organic wine (Ecocert)

Vinification

Destemmed and pressed harvest.
Fermentation with indigenous yeast and
no added sulfur.

An ancestral method of bottling wine
that is only partially fermented.

While the first and only fermentation
continues in the bottle, the resulting
carbon dioxide is trapped.

After a rest period of a few months, the
gas is absorbed into the bottled wine in
the form of bubbles.

COLOR : intense raspberry.

NOSE : subtle aromas of red fruits
(raspberry and wild strawberry).
PALATE : fruity, fine and delicate
bubbles, very fresh.

Born from a natural effervescence, this sparkling wine is without sulfites,
unfiltered and slightly cloudy. Its foam is light and the fruit aromas intense.
Served chilled, it will be perfect as an aperitif or after the meal, to end the
evening well....

Vineyard in organic and biodynamic agriculture
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