S

PRODUIT DE FRANCE

METHODE TRADITIONNELLE
CHARDONNAY
BRUT !

D’AUTREFOIS

LA COMPAGNIE DES VINS D’AUTREFOIS

CHARDONNAY BRUT

D 0.0.0.9/.0.0,:0.0,0,0.0.0,0.9,0,0.9.0,0.0.0,0.0,0,0.0,0,0.0.0,0.0.0,0.0.0,0.0.0,0.0.0,0.0.0,0.0.0,0,0.0.0,0.0,0.0.9,0,0.9,0,0.9,0,0.9,0,0.0.0,0.9,0.

DEGUSTATION

Couleur : Larobe est jaune avec des reflets verts. La
mousse est fine, les bulles |égeres et le cordon reste
persistant.

Nez : Au nez on trouve des arémes de fleurs, noisettes et
amandes.

En bouche : sur des notes de miel d'acacia. C'est un vin
rond, souple et gras avec une bonne fraicheur.

ACCORDS METS-VINS

A l'apéritif, avec des fruits de mer, fromages de chévre ou
bien en dessert.

INFOS CLES
Appellation : Vin Mousseux de Qualité Supérieure
Couleur : Effervescent

0.9,0,0.0,0,0.0,0,.0.9,0,0.0,0,0.0.0,.0.9,0,0.0,0,0.0,0,0.0.0,0.0,0,0.0,0,0.0.0,0.0.0,0.0,0,0.0.0,0.0.0,0,0.0,0.0.0,0.0.0,0,0.0,0,0.0,0,0.9,0,0.9,0,0.0,0,0.0,0,0.0.0,0.0,0,.0.0,0,.0.0,0,0.0.0,0.0,0,0.0,0,0.0,0,0.0,0,0.0,0,0.0.0,0.0,0,0.0,0,0.0.0,0.0,0,0.0,0,0.0.0,0
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