
Grape Variety: 100% Chenin

Terroir: Young vines located in Saumur, planted on clay-
limestone soils

Vineyard: 100% grass-covered rows. Year-round work
on the vine row and strict debudding in spring.
Yield: 50 hL/ha

Winemaking: Mechanical harvest with sorting. Long
direct pressing after picking, with juice fractioning. Cold
settling prior to alcoholic fermentation at low temperature
(16–18°C) in stainless steel tanks. End of fermentation in
bottle, followed by disgorgement

A perfect sparkling wine for the aperitif.
Serve well-chilled for a cocktail reception, or why not with a seafood platter!

Pet Nat Blanc
Wine of France

Cellaring Potential: Around 5 years
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