VINOTEKA TECHNICAL SHEET -

FINE WINES & SPIRITS

CRICOVA - MOLDOVA

Brut Ros¢ Méthode
Traditionnelle, 2021

Cricova, Cricova

COLOUR GRAPES ALCOHOL VINTAGE - VOLUME

Rosé Pinot Noir 12.5% 2021 - 750 ml

SPARKLING, LIGHT-BODIED

B smont
BRUT ROZ

e Tl e

Tasting notes Winemaking

Blush pink in colour, on the nose fresh cranberries and MATURATION

strawberries followed by fresh yeast, clean refreshing finish.

Bottle maturation over 3 years

Cellar and service
About the wine
SERVE AT 6_8 OC

Méthode Champenoise, Méthode Traditionnelle, Bottle . .
i P ) FOOD PAIRING Sorbets and ice cream, green salads with

Fermentation - are terms used to describe the oldest and most

respected sparkling winemaking process. Manual riddling

(remuage), degorgeage are carried out in the last stages of the

soft cheese, poultry, steamed veal. Very
well enjoyed on its own at any occasion

; X and shared with friends.
winemaking process.

Say it: Cricova: kree-KO-vah; Méthode Traditionnelle: may-TOD tra-dee-syo-NEL Imported and distributed in Vietnam by Vinoteka - vinoteka.vn



