DOMAINE DU NIVAL

CES PETITS IMPREVUS PETILLANT NATUREL

]
—elid

ALY ]
W -
) 750«
“‘o’-‘n
ES PETITS
PREVUS

Quebec , Canada

Availability Private import
Human Matthieu et Denis Beauchemin
Millésime 2017
Appellation Vin du Québec Certifié
Sols Silt Sandysoil

Altitude Des Vignes 40 meters above sea level

Orientation South East
Cépages 100% Vidal
Viticulture Organic
Palissage Guyot double
Pi/Hect 5 000 ft/ha
HI/Hect 100 hi/ha
Vendanges Hand harvested

Vinification Direct pressing and fermentation at 12 ° C for 10-12 days. Bottled
before the end of the fermentation. Perssion at 3.5 bar. Manual
disgorging.

Levures [ndigenous
Elevage 4 months on slats before disgorging
Volume D’alcool 10.90%
Sulfites <5 my/l
Sucre Résiduel <1.2 g/l
Acidité Totale 9.76 9/l
Color Slightly hazy light yellow

Degustation The attack is sharp and light. The bubbles are fine and persistent.
There is aromas of pears and peaches still crisp. The finish is
punctuated by a remarkable freshness that brings length and is
reminiscent of citrus and wild apples.

Temperature Of 6-8 °C
Service
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