Domaine Blouin
La Festive

Grape variety : Pinot D'Aunis Type : Extra Dry

Colour : Rose Alcohol : 1%

Production of the base
wine with grapes
harvested manually in
perforated boxes then
the harvest is pressed
in a pneumatic press.
Foaming and aging in
bottkes between 14°C
and 18°C.

The wine acquires more
fat and complexity.
Riddling and disgorging
after the aging period.
The bottles are placed on
points (head down) to be
disgorged. We add an
expedition liqueur to
obtain a tender and
delicate wine.



