
Moncontour's sparkling Touraine rosé is a wine

made using direct pressing. The crop is therefore transferred to

the pressing machine so that maceration only occurs while the

machine is being filled. The juice is then run off. As a result, an

extremely aromatic cuvée is obtained, that should be enjoyed

fresh and young to appreciate its liveliness.

Made up of a blend of Cabernet Franc, Grolleau and Gamay,

Touraine rosé is characterized by its

slightly peppery red fruit aromas. Its bubbles are plentiful, its fizz

a delight; serve with a buffet

including a savory fish tart or with dessert for perfect results!
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