Brut Rose NV
W IN E D E S C RIPT IO N
For centuries, Méthode Champenoise, also known as Méthode Traditionnelle, has been the
gold standard for sparkling wine production. A production style that proves to be much
more labor-intensive, but the added quality garnered is well worth the effort. With Méthode
Traditionnelle the wine goes through its second fermentation in the bottle adding richness
and complexity, due to the time it spends on the lees. This style gave Champagne the
reputation for premium quality it heralds to this day.
François Montand offers a great tasting sparkling wine, made in the Méthode Traditionnelle,
at a value. With an elegant, classic French label, François Montand introduces more people
to this winemaking style, showing wine lovers everywhere that a well-made, high quality
sparkling wine can be accessible.

A B O UT T H E V IN E Y A RD
François Montand’s grapes come from diverse terroirs throughout France, ensuring the best
possible fruit for consistently excellent sparkling wines at a great value. Select vineyards are
located in the Gascony region in Southwest France where the climate is influenced by the
Atlantic, and the soils are alluvial with clay and sand. Additional vineyard sites are located
on the west facing slopes of the Jura Mountains. Here, the climate is continental with many
similarities to Burgundy, and the soils are mostly clay and limestone with some marl
deposits.

W IN E PRO D UC T IO N
The quality of François Montand wines start in the vineyard with a rigorous selection of the
best grapes. The grapes are harvested at optimal ripeness to ensure the best balance
between sugar and acidity.
After careful sorting, the grapes are pressed gently to keep all the aromatic potential of the
fruit. The first fermentation occurs at low temperatures with selected yeasts. After blending
and bottling, the liqueur de tirage is added and the secondary fermentation begins. The
wine is then aged horizontally for at least nine months before being disgorged and prepared
for shipment.

T A S T IN G N O T E S
Salmon pink in appearance with a purple tinge and intense, fine aromas of dried cherries
and raspberries. The palate is crisp, dry and round, with a lot of great bubbles. The finish is
clean with a pleasant sharpness of red berries.

FO O D PA IRIN G
Whether enjoyed poolside while lounging on a chaise, with friends during a leisurely Sunday
brunch, or popped on a day of celebration, François Montand delivers a refreshingly
affordable, sparkling French delight. Serve the François Montand Brut Rosé as an aperitif,
with a truffle risotto, light pasta salad, or as a dessert wine.

V I N EY A RD & P RODU CTI ON I N F O
Soil composition:
Harvest time:

PRO D UC E R PRO FILE
Estate owned by: Les Grands Chais de
France
Winemaker: Arnaud van der Voorde
Region: Jura
Country: France

Clay and Limestone
September

WI NEMA KI NG & A GI NG
Varietal composition:
Length of bottle aging:

Grenache, Cinsault
9 months on the lees

A N A L Y TI CA L DA TA
Alcohol:
pH level:
Residual sugar:
Acidity:
Dry extract:

11.0 %
3.3
10.0 g/L
3.1 g/L
35.0 g/L
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