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VINTAGE: 2020, 2021, 2022

Metier

%p VARIETY:
CHARDONNAY 70% PINOT NOIR 15% SAUVIGNON BLANC 15%
GOLD
The name “Metier” derives from the

o REGION: FRANKFURT
PERESECINA VILLAGE (CENTER) RO

On AGEING:
. AT LEAST 9 MONTHS ON LEES

(y SPECIFICATIONS:
0 DOSAGE 7 G/L; ALC 12,5%

French word for “professional” or

“master” and reflects the essence of

our expertise, skill and mastery that

defines the art of crafting exceptional

sparkling wines. APPEREANCE:
CLEAR GOLD BRIGHT ROBE WITH GREEN REFLECTION.

DELICATE AND LIGHT BUBBLES

Drawing inspiration from the classic

French traditions of the Champagne
ALONGSIDE OF FRESHLY BAKED BREAD

PALATE:

ORCHARD FRUITS (APPLE, PEAR) MINGLE WITH NUANCES OF LEMON CURD
AND BRIOCHE. THE TEXTURE IS CREAMY YET LIGHT

region, our Metier range represents

NOSE:
& NOTES OF GREEN APPLE, RIPE PEAR, CITRUS ZEST DANCING
sparkling wines of the finest quality J

produced by Méthode Traditionnelle.

FOOD PAIRING:

= ‘ IDEAL AS AN APERITIF BUT ALSO PAIRING WELL WITH PARMIGIANO REGGIANO,
—_— EDAM, FRIED CHICKEN, FOIE GRAS, GRILLED SEA BASS, PASTA WITH TRUFFLES

AWARDS:
@ BEST OF THE SHOW MOLDOVA SPARKLING, MUNDUS VINI, 2024
= BEST WINE FROM MOLDOVA, FRANKFURT WINE TROPHY, 2024
GOLD MEDAL, CHALLENGE INTERNATIONAL DU VIN, 2024
GOLD MEDAL, ASIA WINE TROPHY, 2024
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