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French Traditional Method 
White Crémant de Loire - BRUT 750 ml - PDO* 
(Aged for a minimum of 12 months in our Saumur cellar) 
 
Grapes variety:  Mainly Chenin & Chardonnay 
(In order to obtain the desired style, grapes variety and proportions may vary, depending on the vintage  
characteristics) 
 
Process:  All the grapes are carefully selected in the Loire valley. The wine is 
made by second natural fermentation in bottle. The long months of aging at a 
constant temperature of between 12°c and 13°c permits the development of an 
aromatic taste on the palate. 
 
Organoleptic characteristics:  

  
A pale straw colour with a tinge of grey. Great fine natural bubbles. 
Effervescence is persistent. 
 
Pleasant nose with complex aromas of white fruits, with almond and 
toasted notes. 
 
A long taste in the mouth. Mineral and white fruits notes. The complex 
taste mixes softness and vivacity. 
 

Tasting and storing: To be served chilled but not iced, between 6-8°C.  
Keep it somewhere dry and protected from light, heat and freeze. Consume 
preferably within the year after bottling. 
This wine is the ideal choice for all occasions. Perfect for an aperitif with starters 
or accompany your seafood meals   
 
Packaging:  - Green glass bottle - Natural cork, heavy foil 
- Front, neck and back label 
 
Alcohol abuse is dangerous for your health, consume in moderation.  
 
 
 

 
 
 
 
 
 
  
 

  

* Protected Designation of Origin 

- FRANCE - 
 

750 ml Nb of bottles  Case/layer Nb of layer Weight Length Width Height 

Case  
12     18,96 kg 360 mm 273 mm 330 mm 

Pallet 600 10 5 973 kg 1 000 mm 1 200 mm 1 800 mm 

 

Alc/Vol.:                 12% vol. +/- 0,8     PH:                                 between  3 and 3,5

Total acidity: between 3 and 3,5 g/L H2SO4 Pressure: between  3,5 and 6
Total SO2:  <150 mg/L                       residual sugar: 11g/L +/- 3g/l
Lot number identification: 

Ingredient list:

Energy 308 kL / 74 kcal Fat  (of which Saturated) 0 g / 0 g

Carbonhydrate 1,8 g Protein 0 g

of which Sugars 1,1 g Salt 0 g

Nutrition for 100ml: 

Inkjet printing on back's foil or back label

Ex: L424034 11:08 = L (lot), 4 (production line number), 24 (bottling year = 2024), 034 (bottling day – 34
t  t h

 day of the year) 11:08 (bottling time)

Grapes, expedition liqueur (sucrose, wine), acidity regulators (tartaric acid), preservative 
(sulphites)

Allergens:     Contains sulphites

Analysis: 


