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wlot, in the bottle

Why Les Infusions ? In what forms?

(/ : Light maceration wine

W Still Wines
% Natural “‘“&4 {4

5%4 Free sulphites

Natural sparkling wines
/

)
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Iconic Villa Noria Iogotype the‘_. ree syml of lafe has
taken on the appearance of a staing "_f_‘__' glass wmdow where
the colors of our new range are blended 2 "
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Natural

RAPPORTEZ-MOI
POUR REEMPLOI Cork

S
AL

Reused bottle ?

Les

INFUSIONS
of Vil Norl

Stopper

Villa Noria Infusions are bottled in reused
bottle
Washable and reusable up to 30 times.

All F el
ergen Free R

« Vegan Products e
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* Preservation of living organisms and soils
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Crown
RAPPORTEZ-MOI
POUR REEMPLOI Capsule

S
AL

Reused bottle

Wﬂon@a of w//a N oaaa

Villa Noria Infusions are bottled in reused i ——
bottle
Washable and reusable up to 30 times.

Unfiltered

All F o
ergen Free R

* Vegan Products

BLANC ROSE

DE NOIRS GRIS ORANGE

Organic

* Preservation of living organisms and soils
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Les v ot
INFUSIONS A

de %//Ql /Vor,?a

GRAPE VARIETY
100% Pinot Noir

BLANC DE NOIRS

TERROIR
AM_R D S Origin
IGP Pays d'Hérault Céteaux de Bessilles
Soil
‘ \ JAMES SUCKLING Clav-li ¢
gUPTS' “: Les Infusions ¢ Blanc de Noirs 2% FPEStONe
SUCKILING b ’ J 90/100

Climate
Mediterranean

ALC.
12% vol

SERVING TEMPERATURE

Between 8° and 10° Celsius

RAPPORTEZ-MOI
POUR REEMPLOI

e
AL

CONSERVATION

Between 8° and 14° Celsius

AGING POTENTIAL

3 years
Reused bottle RESIDUAL SUGARS
Og/L
o | BOTTLE SIZE
£ M Falljszgﬂ!lwo B 75 cl
-~ _ ey BLANC DE NOIRS
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Les

INFUSIONS

de %//Ql /Vor,?a

BLANC DE NOIRS
PET’-NAT’

AWARDS

— N JAMES SUCKLING
;‘ 90 & Les Infusions « Blanc de Noirs Pet’'Nat’
\ \‘ SUCKILING Y ) ] 90/]00

RAPPORTEZ-MOI
POUR REEMPLOI

S
AL

Reused bottle
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w"\'
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Villex No2,

. Nt
DE NOIRS

GRAPE VARIETY
100% Pinot Noir

TERROIR
Origin
Sparkling wine - Product of France

Soil
Clay-limestone

Climate
Mediterranean with coastal influence

ALC.
11,5% vol

SERVING TEMPERATURE

Between 8° and 10° Celsius

CONSERVATION

Between 8° and 14° Celsius

AGING POTENTIAL

3 years

RESIDUAL SUGARS
0g/L

BOTTLE SIZE
75 cl
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INFUSIONS

de M//g /Vor,?a

ROSE GRIS

RAPPORTEZ-MOI
POUR REEMPLOI

e
AL

Reused bottle

GRAPE VARIETY
100% Grenache Gris

TERROIR
Origin
IGP Pays d'Hérault Céteaux de Bessilles

Soil
Clay-limestone

Climate
Mediterranean

ALC.
11,5% vol

SERVING TEMPERATURE

Between 8° and 10° Celsius

CONSERVATION

Between 8° and 14° Celsius

AGING POTENTIAL

3 years

RESIDUAL SUGARS
Og/L

BOTTLE SIZE
75 cl
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Les

INFUSIONS

de M//g /Vor,?a

GRAPE VARIETY
100% Grenache Gris
ROSE GRIS TERROIR
PET’-NAT’ Origin

Sparkling wine - Product of France

Soil
Clay-limestone

Climate
Mediterranean

ALC.
11,5% vol

RAPPORTEZ-MOI
POUR REEMPLOI

e
AL

Reused bottle

SERVING TEMPERATURE

Between 8° and 10° Celsius

CONSERVATION

Between 8° and 14° Celsius

AGING POTENTIAL

3 years

RESIDUAL SUGARS
0g/L

BOTTLE SIZE
75 cl
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de w/,/él /Vonga

Vil Nov.

GRAPE VARIETY
100% Cinsault

ROUGE LEGER

TERROIR
AWARDS Origin
IGP Pays d'Hérault Céteaux de Bessilles
e Soil
AP JAMES SUCKLING :
789, ! ; Clay-limestone
( PIs. ) Les Infusions » Rouge Léger

suckuNG 0112 /3
/

89/100 Climate

Mediterranean with coastal influence

ALC.
12% vol

SERVING TEMPERATURE

Between 8° and 10° Celsius

RAPPORTEZ-MOI
POUR REEMPLOI

42
AL

Reused bottle

CONSERVATION

Between 8° and 14° Celsius

STORAGE

3 years

RESIDUAL SUGARS
Og/L

BOTTLE SIZE
75 cl




Les

INFUSIONS

de w/,/él /Vonga

GRAPE VARIETY
100% Cinsault

ROUGE LEGER
PET’-NAT’

TERROIR

Origin

Sparkling wine - Product of France
Soil

Clay-limestone

AWARDS

Climate

JAMES SUCKLING Mediterranean with coastal influence

Les Infusions « Rouge Léger Pet'Nat’
89/100

SUCKLING (0112 /7
y

ALC.
11,5% vol

SERVING TEMPERATURE

Between 8° and 10° Celsius

CONSERVATION

Between 8° and 14° Celsius

AGING POTENTIAL

RAPPORTEZ-MOI 3 yedrs
POUR REEMPLOI
s k RESIDUAL SUGARS
Ac
BOTTLE SIZE
75 cl

Reused bottle




Les

INFUSIONS

de M//g /Vor,?a

ORANGE

AWARDS

\ J1ESSUCKLING £01/ 2/

JAMES SUCKLING
Les Infusions « Orange
89/100

RAPPORTEZ-MOI
POUR REEMPLOI

S
AL

Reused bottle

GRAPE VARIETY
100% Muscat petits grains

TERROIR
Origin
IGP Pays d'Hérault Céteaux de Bessilles

Soil
Clay-limestone

Climate
Mediterranean with coastal influence

ALC.
12% vol

SERVING TEMPERATURE

Between 8° and 10° Celsius

CONSERVATION

Between 8° and 14° Celsius

AGING POTENTIAL

3 years

RESIDUAL SUGARS
Og/L

BOTTLE SIZE
75 cl

Les

* INFUSIONS




Les

INFUSIONS

de %//Ql /Vor,?a

ORANGE
PET’-NAT’

AWARDS

\ SUCKLING C01 2/

JAMES SUCKLING

Les Infusions « Orange Pet’'Nat’
89/100

RAPPORTEZ-MOI
POUR REEMPLOI

e
AL

Reused bottle

GRAPE VARIETY
100% Muscat petits grains

TERROIR
Origin
Sparkling wine - Product of France

Soil
Clay-limestone

Climate
Mediterranean with coastal influence

ALC.
11,5% vol

SERVING TEMPERATURE

Between 8° and 10° Celsius

CONSERVATION

Between 8° and 14° Celsius

AGING POTENTIAL

3 years

RESIDUAL SUGARS
0g/L

BOTTLE SIZE
75 cl
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