PIERRE

BEVERAGE MADE FROM DE-ALCOHOLISED

MERLOT
TECHNICAL SHEET

100% MERLOT

x * o

South of France Great diversity Mediterannean
ALC. -
0% vol E TASTING NOTES
" Intense ruby color with red fruits on the nose. This red wine shows
SERVING TEMPERATURE ' . freshness, balance and youth that issure to delight the sense.

15° to 16° Celsius
MAKING PROCESS

STORAGE TEMPERATURE a Grapes are harvested at night to take advantage of the lower
Below 12° Celsius = 4 temperatures, when sugar levels are most stable. Traditional winemaking

and production methods are then performed before the alcohol is gently

STORAGE - : removed, maintaining the wonderful body and freshness of a premium

5 years French wine.

RESIDUAL SUGAR CONTENT
41g/l




