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Vins de Bourgogne

The legendary little knight character that appears on our bottles and on all our branding truly captures the essence 
of La Burgondie. Courageous, confident and loyal. We are a forward-thinking, like-minded group of individuals 
who are fiercely proud of our Burgundian roots, our beautiful region and our wines. Passion, solidarity and 
centuries of expertise has brought us together in a collective effort to bring you the best that our beautiful region has 
to offer. Our wines, produced using environmentally friendly farming methods, are evocative of our hard-working 
co-operative-winemaker families who give their all, and have done so for generations. It’s our way of life in a glass.

INTENSE AND CHARMING SPARKLING WINE

Crémant de Bourgogne millésimé
Exception Brut Intense Rosé
TASTING NOTES
Visual: Golden-pink colouring with light orange glints.
Nose: Notes of rose petals, red fruit, biscuits, sweet almonds and cherry pips.
Palate: Tender, subtle and aerial in the mouth with a finish that says “more !”.

WINEMAKING AND MATURING
Grape varieties: Blend of the Appellation’s finest emblematic grape varieties.
Vinification: Traditional method.
Maturing: In stainless-steel vats for about 10 months, then on racks for over 36 
months followed by disgorging.
Dosage: Brut (<12g. sugar/litre).

WINE AND FOOD PAIRING
As an aperitif or to accompany appetisers and dishes such as sushi, maki, fish and 
desserts.
For family occasions we typically serve it with a sticky dark chocolate cake with red fruit.
Serving temperature: 10 -12°C.

THE TERROIR
The grapes for the elaboration of Crémant de Bourgogne come from different 
terroirs within the Burgundy vineyards. The plots dedicated to sparkling wines 
are cared for by our winegrowers and include mostly Pinot Noir - along with 
Chardonnay and Gamay. In the winter following the harvest our oenologist carries 
out the blending of the various wines produced from the multiple grape varieties and 
terroirs of Burgundy.

DID YOU KNOW?
Effervescent wine in Burgundy was created at the beginning of the 19th century and 
it was found in Chablis, Tonnerre, Nuits-Saint-Georges 
and Rully. The first time it appears in any historical texts 
was in 1830 in the writings of Alfred de Musset… and it 
has continued to sparkle ever since. In 1975 the appellation 
Crémant de Bourgogne received official certification, thus 
endorsing the strict viticultural conditions, the traditional 
savoir-faire and the rigorous, high quality winemaking.
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