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BRUNOLAFON

Loire, Domaine Varinelles, Latypique, AOC
Crémant de Loire, Effervescent Brut

AOC Crémant de Loire, Vallée de la Loire et Centre, France

Domaine des Varinelles is a family estate rooted in Saumur-Champigny since 189%0.
Louis Daheuiller planted the first vines and passed his passion down through 5
generations. His son Jean played a key role in the creation of the Saumur-
Champigny AOC in 1957, and his grandson Claude brought the wines to the tables
of some of Paris’ finest restaurants. Today, the fourth and fifth generations - Laurent
and Nicolas - continue to build on that legacy.
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TERROIR

50% sandy plots, 50% clay-limestone

HARVEST
Manual harvest.

MANT DE LOIRE BLANC W|NEMAK|NG
Direct pressing. Vinification in stainless steel vats

AGEING

Minimum 36 months on lattes.

VARIETAL Co w;m;, sulphites. Does not contain egg ot

AL
AB *,,‘ Chardonnay 100% products. Does not contain milk or milk-basec

products. NO.

BIOLOGIQUE

SERVING
8°C/50°F

AGEING POTENTIAL
5to 10 year:

TASTING
Fresh wines, with a beautiful liveliness and aromas of citrus and white-fleshed fruits. The bubbles
are fine and silky. As it ages, it will become rounder and give a nice texture.

FOOD PAIRINGS
Aperitif, oysters, cheese se and dessert.
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