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The "Origine’ collection includes three variations of Sauvignon Blanc (a still wine, an efferves-
cent, and an effervescent Blush rosé), as well as a Chenin Blanc, a Rosé, and a Pinot Noir in
a 0.0% alcohol range.

Produced in the Loire Valley, this Pinot Noir has been selected for its exceptional aromatic
potential and its balance between tannins and acidity, enabling us to produce a base wine
that is ideal for the delicate exercise of de-alcoholisation.

Creating an alcohol-free wine requires technical skill and experience. We chose the vacuum
distillation method, which allows us to respect the quality and properties of the initial wine,
by distilling at low temperature.

The first stage consists of extracting the highly volatile compounds (aromas) as well as a
percentage of alcohol.

The wine then passes through a second column to evaporate the residual alcohol.

Finally, we blend the alcohol-free wine with the aromatic base to obtain this delicious juice,
while preserving the freshness and red fruit aromas of Pinot Noir!
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Tasting Notes Pairing

The aroma is delicate but engaging, with caracteristic Share it with your friends over

notes of Pinot Noir of Loire Valley, ranging from redu dinner or during a convivial

fruits, redcurrant, strawberry and cherries to fresher evening. DIVIN Pinot Noir 0.0%

notes of genepi, mint and tomato leaf. The olfactory is perfect as an aperitif or
sensation is enhanced by the sweeter notes of during lunch. Served slightly

' ) PINOT NOIR caramel and vanilla. We find the same aromatic notes chilled! Treat yourself!

e NS ALCOOL - ALCOHOL FAE on the palate, the wine has a medium structure, an

= acidity that gives freshness balanced by an alive but

not aggressive tannin.




