
Arnaud COMBIER
Pinot Noir
Without Added Sulphites
2021
Vin de France

12.5% alcohol

100% Pinot Noir

Clay-limestone molasses.
Vines: Organic practices (AB).

Extraction by infusion / Indigenous yeasts /
Organic protection without sulphites.
Maturing: Without sulphites in tanks with lees
/ Filtration / No added sulphites at bottling.

Small red and black fruits mingle with notes of
spice, a thirst-quenching mouthful and a fresh
finish.

This pinot is super lively and the perfect
accompaniment to the mouth-watering croque-
monsieur at Rêve Montmartre, the iconic café on
the Butte that has finally reopened its doors.

Recommandations: Serve between 54 and 61°F
Aging potential: At least 5 years. 

A bright and fruity Pinot Noir just like
Arnaud was looking for! Vinified naturally
to obtain a light and delicate structure.

https://www.instagram.com/aureve.montmartre/

