QUICK FACTS

Varicty

809 Ugni-Blanc, 20% Colombard.

Aging
Stainless Steel Vats.

Winemaker Wine Region
Laurent Breban Provence

Story

The Breban company is one of the last family owned company producing
artisanal sparkling wines in the South of France. The grand-father, Raymond,
started elaborating sparkling wine in his garage in 1942. He has then decided to
add a full range of wines from Provence. Since that time, two generations have
been managing the company with the same passion and philosophy for quality.
Today, they are famous in France and all over the world for the quality of their
Provence wines and their premium hand crafted sparkling wines.

Vineyard
Made in Provence, this wine comes from vineyards located in both the South
West and South East of France.

Vinification

This wine combines Ugni Blanc, a traditional Provence grape, with Colombard,
agrape known for its aromatic richness. It offers subtle flavors, balanced acidity;,
and just the right alcohol content. Created through a second fermentation
called «head taking,» theses wines are filtered, bottled, and made available for
sale. Everything happens at cool temperatures in stainless steel tanks.

Tasting Notes

Pale yellow color with green glints in the glass. The nose is complex with
delicious bouquets of citrus fruits (lemon and grapefruits), of peaches and
small white flowers. On the palate, straight attack and a lot of freshness.

Food Pairing

This wine is ideal as an aperitif or with appetizers like croquetas or nachos or
with a cheese board.

orders@planctwineus.com




