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lce Cuvée Rosé
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SKU

75c¢l
NV

12%
Pinot Noir (70%),

Chardonnay (26.5%),

Gamay (3.5%)
Natural Cork
829461NV

Sparkling &
Champagne

Canada

Ontario

Sulphur

Vegans, Vegetarians
Natural Cork

3.23

7.8g/l Tartaric

21g/l

82946 1NV
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ROSE CANADA  ONTARIO SUITABLE
CHAMPAGNE & FOR VEGANS
SPARKLING

TASTING NOTE

An unusual treat on several levels: Canadian
off-dry, sparkling wine, made from
Champagne varieties plus a slug of Cabernet
Franc and enticingly perfumed with
strawberry, peach juice and watermelon,
followed by a mouthful of red berries and a
touch of spice.

VINIFICATION

A traditional ‘méthode’ sparkling wine made
with hand-picked Chardonnay and Pinot Noir
grapes, as the base wine, and the addition of
10% Cabernet Franc aged all in stainless
steel just before tirage. After 12 to 14 months
on lees the wine is degorged, a ‘dosage’ of
Cabernet Franc Icewine and Vidal Icewine is
added.

FOOD MATCHING

Enjoy before a meal with assorted appetizers;
during a meal with grilled salmon, roasted
herb chicken or lightly spiced pork tenderloin;
or after a meal simply on its own.
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