
Perles d'Ostrea

vin de france - 2024 - SPARKLING
BRUT

PRESENTATION

Perles d'Ostrea captures the very essence of moments
shared by the sea, where the freshness of the waves blends
with the lightness of laughter. With its delicate bubbles and
fruity aromas, this sparkling wine is an invitation to celebrate
every occasion, whether it's a casual aperitif with friends or
a festive meal. Inspired by the ocean's hidden treasures,
Perles d'Ostrea elevates your moments of togetherness
with a refreshing elegance.

THE WINE

VARIETALS: Cabernet sauvignon 41%, Cabernet franc
36%, Merlot 21%, Malbec 2%
WINEMAKING / AGEING: Traditionals.

TASTING

Beautiful pale color with golden reflections, slightly hazy,
indicating fine and delicate bubbles.
Subtle aromas of white fruits and citrus, with light floral
notes and fresh red berries.
Crisp and refreshing attack, with a fine mousse. Flavors of
pear and raspberry blend with a bright acidity, offering an
elegant and sparkling finish.

SERVING / FOOD PAIRINGS

SERVING: 10°C
FOOD PAIRINGS: Salmon tartare with citrus, Seafood
platter, Warm goat cheese salad with walnuts and honey.

Powered by TCPDF (www.tcpdf.org)

 vignerons-autrement.com  vigneronsautrement  @vigneronsautrement  terre-de-vignerons

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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