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Naturally fermented in barrels Eﬂy Natural method
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VEGAN / Nofire. . o
Agriculture Biologique
» Vegan product + Preservation of living
« Natural wine method organisms and soils
No sulphites + Practice of Agroforestry
GRAPE VARIETY ALC. STORAGE
100% Pinot Noir 11% vol 3 years
TERROIR SERVING TEMPERATURE RESIDUAL SUGARS
=ik Between 8° and 10° Celsius Og/L
Origin
Sparkling wine from France
Soil CONSERVATION SIZE
Clay-limestone Once opened, keep in a cool place. 5L
Between 6° and 12° Celsius JHE RANGE
Climate J
Mediterranean with ®
coastal influence OM&
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Domaine Villa Noria — L'Hortevieille
34530 Montagnac — FRANCE

contact@domaine-noria.com
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