CHAPUIS ET CHAPUIS
LA BULLE

La Bulle is a traditional method sparkling wine, made in the same way as a Crémant or
a Champagne. The wine is made from 100% Pinot Noir grapes that were harvested in
2024. The guys at Chapuis have decided not to go for the official classification of
Crémant de Bourgogne, staying in the Vin de France catagory gives them maximum
flexibility should they wish to make any future tweaks to the grapes and winemaking.

The aromas on this wine are really fun and approachable, like a bag of pick & mix
sweets, some gentle toasty bricohe and bright citrus. Compared to the disgorged
Aligoté pet nat, this wine has a lot more bubbles, thanks to the second fermentaiton. It
can be enjoyed over several days with a sparkling wine stopper and keeps really well.

GENERAL INFO

Country: France Style: Tradidional Method
Region: Burgundy Closure: Champagne style cork, no foil.
Appellation: Vin de France Vegan Friendly: Yes

Vintage: Non Vintage (but made from grapes
harvested in 2024).

VINEYARD

Various plots in the Céte d’Or
Farming: Organic

Grapes: Pinot Noir

Soils: Clay and Limestone

WINEMAKING

Spontaneous first fermentation, hand harvested, six months in stainless
steel, bottled and aged for 12 months on lees before being disgorged.

Malolactic: Yes

Fining: No

Filtration: No

Dosage - 3g/l (extra brut)

S02: small amounts at bottling, however for
sparkling wines they use very little SO2,
sometimes none.

Alcohol: 12% ABV
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