
Glass Half Full

Partially dealcoholized
WHITE

PRESENTATION

Introducing Glass Half Full, a range of wines partially de-
alcoholized to 6 degrees, perfect for those who want to
enjoy a glass without compromise. Created for those who
always see the glass half full, this collection brings you all the
authentic flavors of fine wine, with a lightness that lets you
savor the moment. With Glass Half Full, immerse yourself in
an experience where enjoyment is always present,
reminding you that sometimes, less truly is more.

THE WINE

VARIETALS: Sauvignon blanc
WINEMAKING / AGEING: Produced in the IGP Atlantique
region, focusing on a fruity, indulgent, and elegant profile.
Partial dealcoholization through vacuum distillation. The
profile is then enhanced with a slight addition of must and
carbonated. No artificial aromas are used; we concentrate
on the intrinsic organoleptic qualities of our IGP.

TASTING

Pale yellow with greenish reflections, dotted with delicate
fine bubbles.
Fresh aromas of grapefruit and lime, mingled with notes of
white flowers and a hint of freshly cut grass.
Light and lively, with citrus flavors that pair perfectly with
the sparkling texture, leading to a refreshing and lasting
finish.

SERVING / FOOD PAIRINGS

SERVING: 9°C
FOOD PAIRINGS: Fresh oysters with a squeeze of lemon,
Fresh goat cheese and cucumber salad or Salmon sashimi.
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