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GRATIEN & MEYER CREMANT DE LOIRE BLANC NV

Wine Type Sparkling Wine

Vintage NV

Style Crisp, Dry Whites

Country France

Region Loire

ABV 12.00

Closure Natural Cork

Allergens Sulphites

Method

Product SKU GMCREMDLBNV

TASTING
NOTES

Gratien & Meyer Cremant de Loire Blanc Non Vintage. An elegant and fruity
Loire CrÃ©mant with a fine and persistent fizz. The aroma is perfumed and
pronounced, with citrus, honey and acacia notes. The palate is bright and
fresh, with floral and fruity flavours of apple, pear and quince, underpinned
by hints of sweet almond. This is a perfect aperitifi or delightful pairing for
seafood. Enjoy now and over the next 1-2 years.

Food Matches
Scallop Carpaccio, Oysters with Mignonette & Mexican Lime Grilled Chicken

REGION Loire

The Loire Valley is a well known wine producing region of Central
France, defined by the river Loire which runs through it before
emptying into the Atlantic Ocean. The region itself is so large and
diverse that generalisations about terroir and soils are impossible,
but the most well-known appellati... Read More                                                                                                                              
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