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Tasting notes

Light straw yellow in colour. Complex nose with fresh notes of

aged yeast, followed by baked bread, sunflower seeds and

almonds at the back. Rich and structured on the palate, the

sensation is harmonious with persistent fine bubbles. Impressive

balance and moderate alcohol. The ideal food companion.

About the wine

Methode Champenoise, Methode Traditionnelle, Bottle

Fermentation - are terms used to describe the oldest and most

respected sparkling wine 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 4 years, bottle fermentation and

maturation.

Cellar and service

S E R V E  A T 4–6 °C

F O O D  PA I R I N G Fresh oysters, seafood, poultry, veal.

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

C R I C O V A  ·  M O L D O V A

Cuvée Prestige Brut Méthode
Traditionnelle
Cricova

C O L O U R

White

G R A P E S

Chardonnay, Pinot

Noir, Pinot Meunier

A L C O H O L

12.5%

V I N T A G E  ·  V O L U M E

NV · 750 ml

S PA R K L I N G ,  L I G H T- B O D I E D

LABEL


