Grand Chateau
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Bright, bubbly, and beautifully balanced
— this sparkling Viura dazzles with fresh
citrus, delicate fruit notes, and a creamy
finish. Lightly sweet yet refreshingly crisp,
it’s your perfect pour for celebrations, sea- Food Pairings:
food, or simply soaking in the moment.

Serve as an aperitif, or as the perfect part wine!

Where:

We select the finest grapes of the Viura

variety. We ferment using selected yeasts to

make the base wine. Later a second fermen-

tation takes place in pressurized stainless

steel tanks using a technique known as Tasting Note:
the short Charmat method, at a controlled
temperature until the pressure reaches a
maximum of 4-5 bars. The wine is filtered
under pressure using tangential flow filtra-
tion and bottled including the remaining
natural residual sugar.

Deliciously fresh and crisp. On the palate feels
creamy; the combined fruit aromas have a
slightly sweet taste but fresh.
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GRAND CHATEAU

Barcode:

810049391768 SELECTION SPECIALE
Sales Info: Blone do Blancs
750ml ,Casel2 ,39.17 Ib. : ~
Palletization:

50 Cases / 5 Layers
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