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Sparkling lagoon is a unique concept
created by the Compagnie

Vinicole de Bourgogne in France.
This sparkling drink is produce with
French Sparkling Wine and then
colored with a unique technique
perfectly mastered by our
winemakers.

Appellation: Sparkling Lagoon

Terroir: Bourgogne
Grape variety: Chardonnay

Vinification: Fermentation under temperature control
at 13° ¢

Color: blue, supported, limpid and brilliant.

Nose: The fine bubbles bring out the gentle floral aromas

Mouth: The mouth is fresh and well-balanced
Recommendation: To be served at 6-8° ¢, pure as an aperitif or mixed
with violet orblackberry liqueur for a cocktail

Oh Marco Wine Cellar, The Best French Wine Cellar Chain

Service Center: 0086 010 58790210




