
*BRUNCH TIME

CLICK HERE TO SEE ME IN 360° >>>>>>>>>>
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SERVING TEMPERATURE

CONSERVATION

11% vol


Between 8° and 10° Celsius

Once opened, keep in a cool place.

Between 6° and 12° Celsius

ALC.

RESIDUAL SUGARS

SIZE

3 years

0g/L

5L

STORAGE

TERROIR
Origin

Soil

Climate

Sparkling wine from France

Clay-limestone

Mediterranean with 
coastal influence

GRAPE VARIETY
100% Pinot Noir

DOMINANT AROMAS

White Fruits Citrus Brioche Notes

EVENTS

FESTIVAL

� Vegan produc�
� Natural wine method


       No sulphites

Agriculture Biologique

� Preservation of living 
organisms and soil�

� Practice of Agroforestry

Naturally fermented in barrels Natural method

Designed by the artist

No sulphitesulphites

PET’NAT’THE 1 st PET’NAT’

KEG !

(shelf life is 1 month after opening)
Natural sparkling

=
X 6

=
X 6

=
X 6 A better ecological impact

(weighs 10 times less than 6 bottles)

Easily transportable

and mobile
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https://youtu.be/bGKf2BkMhdE

