CH:&TI&AU
LA MOTHE DU BARRY

‘HOLI' PET NAT ROSE
VIN DE FRANCE

Holi is the name of the colorful and joyful celebration to celebrate
the end of winter and welcome the happy arrival of sunny days in
India. This sparkling wine made according to the ancestral method,
100% Merlot, without sulfur, always organic with its fine bubbles,
its superb color, its freshness and its aromas of small red fruits

is perfect to celebrate the return of spring, the arrival of summer.
Very, very limited edition.

BranD: Chateau La Mothe du Barry
CouNnTRy: France

Recion: Moulon

SolL: Limestone clay slopes

AcGE oF VINES: 35 years

VaRieTAL: 100% Merlot

TypE: Sparkling

ALcoHoL: 12.5%

“@ Size: 750m

" WINEMAKING PRocess: Ancestral and natural method. Maceration
HULJ for 48 hours, settling, fermentation at 18-19°. Bottled during

Tl Do fermentation (at 1000 density). Natural bubble capture in the bottle.

Disgorging to remove lees flavors. NO ADDED SULFITE.

TasTing NloTES: Beautiful raspberry pink color with a lovely liveliness.
the nose is very expressive with aromas of small red and black
berries (raspberries, redcurrants, cranberries, blueberries and
blackcurrants) with a touch of fresh bread crumbs. The palate is
fresh, very sparkling on the attack with a slight sweetness and notes
of small red fruits which persist for a very long time.

_ 2/J'[] Tel: +33 557 74 93 98
490 Rte du Font Riveau . vignobles.jduffau@orange.fr
Sl wianlien, ArEmeE W an www.vignoblesjoelduffau.fr

MEM—W&



