VIN MOUSSEUX DE QUALITE:
CUVEE LES TONNELLES

Style
Rosé, Dry, Light-bodied, Sparkling
Region

Loire
Wine Maker

Jean-Claude & Didier Aubert
Appellation

Vin mousseux
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Vouvray on the northern bank of the Loire, just east of Tours.
Cépage

90% Gamay and 10% Gros Lot.
Tasting Note

An excellent sparkling rosé wine with vivid red berry aromas and a dry, crisp palate.
Serve

Chilled as an aperitif or as a party *fizz".
Cellarage

Ready to drink from release.
Vinification

This sparkling wine is bottle fermented and made in fairly small volumes

History %’2

The area is particularly favoured by a soil of volcanic limestone known as tuffa that not only provides the vines with excellent drainage
but cam be excavated to create ideal subterranean cellars for aging the wine. The Aubert family have been making wine here since 1823. YA'

They also produce still and sparkling Vouvray wines from 30 hectares of vines. Their cellars lie below 12 metres of rock. ks



