GRAN SALVATGE BRUT ROSE

ULTIMATE EXPRESSION

Magnum and rosé, a sparkling wine where bottle aging never stops, preserving

Premium Sparkling Wine
the fresh notes of red fruit and creaminess on the palate. For special occasions. P J

CORPINNAT

Gran Salvatge Brut Rosé, a tasty, creamy, and fresh sparkling wine that seduces.
Grape variety:
100% Pinot Noir

Estate-grown

The prelude to a great meal. The first glass, of course. And if it's @ magnum, even
better!

Style of wine:

CORPINNAT - Rosé Brut Vintage (1) Harvest:

2014

Appearance:

Pale terracotta colour. Abundant and fine bubbles excellently integrated. Alcohol content:

12,5% vol.
Nose: oRVe

Very fresh aroma with redcurrant and crystallized red fruit notes.

Residual sugar:
Palate: Sgr/l

Fresh and creamy with elegant notes of red fruits.

Service temperature:

Storage conditions:
6-9°

It is recommended to keep the sparkling wine inside the box in an upright position,
at a temperature of 10-20°C, avoiding direct sunlight.

(1) Eloborated exclusively with one vintage wine, when the pinot noir is qualified as
exceptional

Case with 6 botfles of 150 cl.: 20,3 kg (36,5 x 25 x 45 cm). EAN Code: 8424554551146
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