
SPARKLING ZERO

VIOGNIER SAUVIGNON
The sparkling wine for small and big occasions!

WINEMAKING
Alcoholic fermentation 
between 15°C and 18°C. 
Once vinified, the wine is 
de-alcoholized by vacuum 
evaporation.

TASTING NOTES
An exuberant nose and 
mouth of exotic fruits. Tonic 
and refreshing. Delicate 
bubbles that give relief to 
this sparkling wine without  
alcohol, for small and big 
occasions. To be enjoyed 
without moderation.

COLOUR
White

GRAPES VARIETIES 
Viognier Sauvignon

DEGREE OF ALCOHOL 
0.0% abv

AGEABILITY
2 years

FOOD & WINE PAIRINGS
Aperitif, tapenade toast, 
smoked salmon.

HARVEST
Harvested at the beginning 
of September.

Sparkling beverage made from dealcoholised wines.

BUBBLES


