LOUIS VALLON
CREMANT DE BORDEAUX
ROSE NV

SUGGESTED RETAIL PRICE
$17.99-$15.99
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LOUIS VALLON « CREMANT DE BORDEAUX « ROSE
Elegant salmon-pink light color. Delightful aromas

The first step is the press; soft and pneumatic presses are used. The juice from the press, 100
liters for 150 kg maximum, are separated into Goutte and Rebéche wines. Only Goutte wine is
concerned for Crémant.

The second step is settling, vatting refrigerated for decanting for 48 hours minimum. The clear
juice is kept for Crémant.

with notes of red fruit. Flavors carry forward from the
bouquet, with strawberry and hint of vanilla on the
finish. Extremlj,f elegant and comple:-:

The third step: the clear juice is fermented in regulated stainless steel vats. Fermentation takes
place for good aroma retention around 16 *C/60°F.

\ n as the fermentation is completed, the wines are racked and filtered. At this stage, it is
wineg, called Vin de Base.

TASTING NOTES

Elegant salmon-pink light color. The bubbles are very fine and elegant. Delightful
aromas with notes of red fruit (raspberry, strawberry, sherry) and a fresh hint of
menthol. The attack is refreshing, with a well-balanced mousse. Flavors carry

e The taste of Champagne at an iy oSk Wih perssent spawbery and aiint ef vanll on the
Everyday price!

e Fine bubbling due to long aging (18
months) et s Coe.

e Delicate an elegant complexity i e ' GRAPE VARIETIES

to obtain prestiginus hubbles.
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