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VITTEAUT-ALBERTI

VIN MOUSSEUX

Cuveée Wild

Grape varieties & Terroirs 2
i &
Cuvée Wild is a Traditional Method sparkling wine made o 4
from a blend of selected white base wines / v
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Ageing & Winemaking \ S

This sparkling wine develops all its aromas A A b

and acquires its distinctive character through \‘z-;/ s W

15 to 18 months of bottle ageing. ¥y CREMANT DE BOURGOGHE
VITTEAUT-ALBERTI

Maison Vitteaut-Alberti vinifies this Cuvée I [ TR |

using the Traditional Method. it ‘ ]

W Malolactic fermentation fully completed

Tasting notes

This Traditional Method sparkling wine will catch
your attention with its modern, refined, and
iridescent sleeve design.

BLANC DE BLANCS

Pale gold color with lively, persistent bubbles. An
attack of raw freshness, followed by controlled
bitterness with notes of grapefruit and candied
orange.

This wild Cuvée brings our dreams of freedom and
distant horizons to life, creating an encounter
between nature and urban modernism.

Food pairings

Perfect for cocktails!
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