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Tasting notes

Blush pink in colour, on the nose fresh cranberries and

strawberries followed by fresh yeast, clean refreshing finish.

About the wine

Méthode Champenoise, Méthode Traditionnelle, Bottle

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

winemaking process.

Winemaking

M A T U R A T I O N Bottle maturation over 3 years

Cellar and service

S E R V E  A T 6–8 °C

F O O D  PA I R I N G Sorbets and ice cream, green salads with

soft cheese, poultry, steamed veal. Very

well enjoyed on its own at any occasion

and shared with friends.

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

C R I C O V A  ·  M O L D O V A

Brut Rosé Méthode
Traditionnelle, 2021
Cricova, Cricova

C O L O U R

Rosé

G R A P E S

Pinot Noir

A L C O H O L

12.5%

V I N T A G E  ·  V O L U M E

2021 · 750 ml
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