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CREMANTS DE BOURGOGNE SAVIGNY-LES BEAUNE
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T ke appellation Buouwrgogne Moussear Koge i the oty ADC Burgundy sparkling wive to exist
almgside the ADC Crémant de Bourgogre,

[ts bubbtes are f/}(e, and the faa/rr wneluous and //}ye/‘/)g/, The Jorgeous /‘«/y red robe a//&.f/)ya/&éw
this Bourgogne Moussear Kouge.

Marked by spioy hints of red frut, morells cherrivs, backewrrant and redoarrant, it offers the
Jgenerosity of Fliot Noiw. The /@/yfé ik the mouth s a/rr/a/e and rich, f%ﬁ/& tanins combine very
welll with the fireness of the efffervescence to surprise you,

T his 50«/;@0/;{@ Moussew /@aye can be taken as an ayé/‘/f/ﬁ with a aée/‘/? //yaea/‘, or can be
enjoged on 1t & own with red meat o game o even with a chocolate dessert,

Cullture.

Resullting from the Hendig of grapes from vireyards theated ix Cites de Beaune, Cites de MNuts
ad taates Cites, the Firot Noiw ased i this cuvée offers the batance, generasity ard strenpth of
the Bugundy Firot Noirs, The varios origins of the grapes used ix our blondings ensure that our

cavees have a /ﬂwfwlf balunee,

Grape picking [ Vinifieation:

Manwal /M%/}y af the grapes in boves of 25 w 30@, Setoctive sorting 001 the gropes /y fand,
Then they are de~stinmed] crashed and put into tanks, Controf of the tomperature, punching of the
cqp and fefwe/(fat/'w( i natuwral 4easts (/a/‘/}(/ 75 to 20 t{a(f/& Stow pressing U0 extract the must

&mmféé,

ln staintess steel tunks, Addition of the home made lguewr do tirage to complete The fermentation i
a cool cellar, ensuwring a five sparkte. Maturing on taths over about 78 to 24 months, period during
which the wire develips its aromas and obtai it fireness,

The cap iz removed and the pressure forces the plag out (a a//[g//o/y/}y/ the plag out, [hen, prior to
the commerciatisation, we add a home made dosage produced from selected wies. [his lpht dosage
(total amoant of supar is arond 7/%) emphasises the aromas and bouguet;

/%zfa/‘/tg 2/4 years Serve at 5/3 ¥4 & torage 72/78 °’ //gzﬁmalf/‘gg 60/80%
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L’ABUS D’ALCOOL EST DANGEREUX POUR LA SANTE. A CONSOMMER AVEC MODERATION.



