« CUVEE DES SACRES »

Chardonnay . Chenin . Pinot . Mauzac

-@& g”t/ge vines: 25 years old
“SParcels names:
Blending of 10 cuvées
Located south of Limoux, near the foothills of tenees, the Haute Vallée Terroir (type of ssihumid

and cold with a late spring and fresh autumn.
Altitude: 300 meters. Precipitation: around 750 pen year. Soil: clay-limestone.

The grapes are hand harvested at perfect ripemi@s35 kg picking baskets.

Exists in 75 cl and
Magnum (1.5 €) bottles

Yield: 50 hl/ ha Type of pressing Pneumatic Membrane
Time of ageing on yeast lee®0 months Liquor addition (dosage): Yes depending on the year
Residual sugar: 7 gll Alcohol: 12,5 % vol

This blending is obtained only with first pressjuiees and cuvées aged in oak barrels.

Given14/20 by the Gault&Millau Wine Guide 2011

vvv given by the Carité des Bonnes Adresse du Vin BIO 2011 Wine Guid
Given86/100by Gilbert&Gaillard 2011 Wine Guide

Bronze Medal at the National Competition of French Crémantsi201
Guides Hacette des Vins 2009 star *

Silver medal at the National Competition of French Crémants9200
Guide Hachette des Vins 2008 stars **

Gold medal at the National Competition of French Créman3420
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-%W‘ %W@Ww 6-&8 0(Q~ (Qaﬂdewaﬂm up to 5 years
« This is a crémant with a nicely flowered andtfyuiose with notes of brioche. In mouth, it's crgamvith
thin bubbles. Refreshing with flavours of appleBagusly acidulous.»Guide des Vins Gault&Millau 2011
«Convincing and elegant cremant which will sedudwe amateurs of champagne. For apéritif or meal, a
constant success of the Domaine Delmas.domaim®Carité des Bonnes Adresse du Vin BIO 2011-2p1

(Yood and’ Wine alliances:
Powerful but balanced, this is a wine of exceptidrich will marry very well with fine fishes such #se
sole or the trout.
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