Grenelle Demi-Sec Rouge
Independent family-run house since 1859
Saumur ~ Vin de France ~ Red ~ NV

Product information

Deep ruby in colour with an alluring foam. The nose delivers
an aromatic array of red fruits (strawberries, redcurrants), as
well as a hint of cocoa.

The mouth is soft and silky, and a hint of tannins bolsters the
delicate structure at the end.

Region. Vale de Loire
Type. Sparkling red wine
Appellation. Saumur
Classification Vin de France
Bottle size 75cl
Alcohol % pervol. 12
Closure type Cork
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i Type of culture. Lute raisonnee (HVE)
Harvest Mechanical
Vinification Methode traditionnelle
Ageing 12 / 15months on racks
‘ Variétal
Varietal. Cabernet Franc 100%
Soil Limestone
Dosage Demi-sec
Q Tasting note
Appearance. Ruby
Aroma Woody, fresh fruit, cacao
Tanin Presents & Souples
p - Style & structure Light & Fruity
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MOUSSEUX DE QUALITE

Aperitif, Fruit or chocolate dessert
Serving temperature 6 or 8C




