%/"W

NATURAL STYLE
FRANCOIS LURTON

( Atelier Pet Nat 202¢

NO SULPHUR ADDED « BIODYNAMIC - ORGANIC

UPC: 63533516174 6
12pk/750ml

CERTIFIED
BIODYNAMIC®

L ‘Atelier (the workshop) is the physical space where artisans and artists give free rein to their
creativity and experimentation, working with great dedication on their works. Following this
concept, the “L ‘Atelier” range is born, with a series of challenging, ecological and small-scale wines,
which try to break preconceptions and to explore new oenological horizons.

APPELLATION: Valle de Lolol - Colchagua, Chile
TERROIR: Clay, clay-loam, and silty-clay soils.

VARIETY: 80% Sauvignon Blanc, 20% Pinot Noir

VINE AGE:18years DENSITY: 4,000 vines/ha, 60 hl / ha

HARVEST: The grapes are carefully hand-harvested, chilled at 43°F for 24 hours and then de-
stemmed. Sauvignon Blanc and Pinot Noir are blended and pressed directly. A cold stabulation is carried
out for 48 hours before must settling. Fermentation with indigenous yeasts takes place in stainless steel
tanks at 61°F. Before the end of fermentation, the wine is bottled and capped to complete fermentation in-bottle, naturally creat-
ing bubbles. The wine ages on lees for two months at 52°F. Finally, a disgorging is carried out to clean the product, preserving
freshness and a fruity, vibrant profile.

WINEMAKIN G: Delicate entry of harvest with selection of clusters and protection of the must to maintain a reduc-
tive environment. Destemming of the grapes and pressing of the three varieties together, followed by inoculated co-fermentation
with native yeast (Pied de cuve). Fermentation is carried out at a low temperature of 57-59°F with careful monitoring of the
fermentation. When a residual sugar level of 18 g/L is reached, equivalent to a bottle pressure of 3 Atm, the must is cooled to
pause fermentation and bottled, following the ancestral method of sparkling wine production. Once in the bottle, we store it in

a temperature-controlled place so that the fermentation is slowly reactivated in the bottle, to generate carbon dioxide gas and
consume all the sugars.

AGEING: Disgorged and kept in the same bottle after fermentation ends.

TASTING NOTES:

C OLOR: Pale pink color with fine bubbles.

AROMA : White fruits such as apricot and white plum, as well as citrus notes of lime and Valencia
orange. The Pinot Noir brings subtle hints of brioche.

FLAVOR: Arich acidity, balanced by a creamy and smooth mouthfeel, enhanced by the texture from
the fine lees. The finish is long, fresh, with acidity and a touch of salinity. Together with the bubbles, this
brings out the freshness of this sparkling wine — perfect to enjoy as an aperitif or with food.

FOOD MARRIAGE: Anideal wine for summer. Best enjoyed with citrus-based fruit desserts,
like passion fruit cheesecake or raspberry and berry tarts. Also excellent with salads, marinated vegeta-
bles, salmon or ceviche tartares, and fresh goat cheeses with lemon and herbs.
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