FONTAINE pu CLOS

LES BULLES

LA CAPRICIEUSE

AWARDS

Concours des Vignerons Indépendants 2026 : Gold Medal

FOOD AND WINE PAIRING
Fruity and refreshing, Capricieuse is the perfect partner to all
your events and moments of relaxation! Enjoy it chilled, straight
from the can, and why not by the pool...

GRAPE VARIETIES
Muscat d'Alexandrie, Monarch.

TERROIR

Cool, clayey soils, ideal for light, fruity wines...

VINIFICATION

Wine-based flavored drink (Ready to drink)

Harvested at the end of August, very early in the morning to

FRENCH preserve their freshness, the grapes are pressed immediately. A
ERESH traditional cold settling follows. Fermentation is carried out at
R )3E low temperature. The drink is then gasified in vats until fine
bubbles are obtained.
TASTING

Free, daring, surprising... La Capricieuse breaks the rules and is
ready to seduce you !

A beautiful, intense colour with hints of lychee. The nose opens
with delicious aromas of red fruit and muscat grapes. On the
palate, a lovely freshness and a thirst-quenching sensation for a

oeaons guaranteed moment of pleasure !
q}“'.'.'|:¢.|a$"d§‘
g hhdk
Alc/vol8% ‘ , R
‘ . . N~ Vallée du Rhéne
Serving temperature : 8°C - 10°C Vit Terroirs d'Accueil
Best within 2 years
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