
GRAPE VARIETY
100% Red Grape (Blanc de Noirs)

SERVING TEMPERATURE
Between 8° and 10° Celsius

ALC.
8.5% vol

CONSERVATION
Between 8° et 15° Celsius

BOTTLE SIZE
75 cl

AGING POTENTIAL
3 years

TERROIR
Origin: Sparkling wine - Product of France
Soil: Clay - limestone
Climate: Mediterranean with coastal influence

RESIDUAL SUGARS
10g/L (Brut Level)

BACK LABEL

PART DESCRIPTION BENEFITS

CAPSUL+COLLAR INTEGRATED LESS PAPER

GLASS LIGHT 86.3% RECYCLED GLASS (560G)

LABEL SUSTAINABLE FSC + LOCAL PRINTER (<40KM)

SPECS DESCRIPTION

ABV
Sparkling wine naturally low in alcohol (8.5%),

produced through natural fermentation
without dealcoholisation.

Kal
30% fewer calories and 30% less alcohol

 vs a Brut Champagne at 12.5% ABV 
(54 kcal versus 77 kcal)

CERTIFICATION Organic + For Life (in progress)

NORIA BLANC DE NOIRS
SPARKLING 8.5%

INFORMATIONS

ESG INFORMATIONS

Tasting Notes
This refined Blanc de Noir reveals a delicate pale gold hue with fine, persistent bubbles. 
On the nose, discover enticing aromas of white flowers, crisp green apple, and subtle notes
of brioche and almond. The palate is fresh and balanced with citrus and stone fruit, a
creamy texture, bright acidity and a refined dry finish.

Crafted in the heart of France's distinguished wine region, this special cuvée sparkling
wine is produced using the Charmat method, where a blend of grapes are carefully vinified
to create an elegant white wine from black grapes.
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