Chateau Léoube

0.0% Léoube Sparkling Rose
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SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl
NV
0%

Grenache Noir (45%),
Cinsault (30%),
Mourvedre (10%), Syrah
(10%), Carignan (5%)

Natural Cork
M64861NV
Sparkling & Champagne
France
Provence
Sulphur
Vegetarians
Natural Cork
3.24

0.29¢g/I Tartaric
26.1g/1
M64861NV
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RED CHAMPAGNE FRANCE PROVENCE SUITABLE FOR
& SPARKLING VEGETARIANS

TASTING NOTE

Pale Colour with shiny highlights evoking
freshness. Expressive nose of red fruits
(strawberry) and floral notes (hibiscus). Dry and
refreshing on the palate, with bright acidity,
strawberry aromas and a light texture. Serve
between 8°C and 10°C.

VINIFICATION

Traditional vinification in stainless steel tanks,
followed by gentle de-alcoholisation through
vacuum distillation.

FOOD MATCHING

Ideal as an aperitif with brunch, red fruit-based
desserts, or to accompany light and
mediterranean cuisine. Perfect for celebratory
events, alcohol-free meals, or inclusive menus
in restaurants.
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