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BAD GIRL

Crémant de Bordeaux

It was long overdue for our Bad Boy to meet his Bad Girl !

Crémant de Bordeaux elaborated in Montagne Saint Emilion, this
cuvée has specifically selected by par Jean-Luc Thunevin and
Murielle Andraud .

Also available in a rose version, as bubbly as the brut original !
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Technical information
The grapes are harvested in the Northern Entre Deux Mers, from late maturity
plots in order to reach the perfect sugar/acidity balance.
The grapes are manually harvested and sent to the press without prior
crushing. 150 KG of grapes yield 100 litres of juice.
Similarly to a still white wine, then follows a fermentation in tank at 18°C, no
malolactic fermentation.
No fining but a sterile filtration
Ageing « sur lies » in natural underground cellars with constant temperature :
20 months B
s
Grape varieties/ blend for the white brut version : 70 % sémillon 20 % -
cabernet franc 10% muscadelle ..'I
Production : 20 000 bottles
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