CHAPUIS ET CHAPUIS

PETILLANT NATUREL

Super clean and crisp sparkling Aligoté, made in the ancestral method. The wine is
bottled with a little residual sugar and finishes its fermentation in the bottle. As the
grapes and the wine have been exposed to a fair amount of CO2 throughout the
winemaking process, Romain decided the wine didn’t require any SO2 additions.
This is the only wine he makes without an SO2 addition. This is a disgorged pet nat
which means no sediment, this results in a super clean and precise wine.

GENERAL INFO

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

Vintage: Non Vintage (but made from grapes
harvested in 2022).

VINEYARD

Vineyard: Various plots in the Cote d’Or
Farming: Organic (not certified)
Grapes: Aligoté

Soils: Clay and Limestone

WINEMAKING

Spontaneous fermentation, hand harvested, pressing of whole bunches.
Fermentation started in stainless steel, bottled and aged for 12 months on lees and

disgorged.

Malolactic: Yes
Fining: No
Filtration: No
S02: None added
Alcohol: 12% ABV
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