LOUIS DE QRENELLE
PERLE ROSE BRUT A0C
CREMANT DE LOIRE

Grape : Cabernet Franc (100%)
GEN

Vintage:
F:

Alcohol volume: 11%

B E

Region:

AOC Saumur Loire, France
A

Volume: 7soml

pe 2.
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Colowr: Pearl rose
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Tasting notes:

ERuN

A degp ’pinﬁ appearance ffecﬁeo{ with fine bubbles.
The Eouquet isa ﬁzstiva[ of small red ﬁfuit
(msyﬁew}/, wild stmwﬁerry) and f[owers (iris, violet).

Serving Temperature:  6°C-8°C
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Serving Suggestions:

A 3%

A wine for celebration par excellence,

FS602 this is }oe'}fect as an a}oem’mfor to accompany desserts
Q[ruit tart, chocolate gateau).
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