VINO & spol.

Crémant de Limoux Brut
[krémant d im0 bryt]
vinarstvi / winery CHATEAU MARTINOLLES
[Saté martinol]

Francie, oblast / region Languedoc, podoblast Limoux
[langedok, limd]

Limoux je povazovano za kolébku Sumivych vin (1544), odkud techniku pozdéji pfevzal mnich Dom Pérignon.
Region kombinuje teplé stfedomofské klima s chladivym vlivem Pyreneji. Chateau Martinolles je soucdsti
vinarstvi Paul Mas a jeho vinice jsou certifikovany Terra Vitis.
Pro Blanquette de Limoux se pouziva tradi¢ni odriida Mauzac, zatimco Crémant de Limoux je tvoren
odriidami Chardonnay, Pinot Noir a Chenin Blanc.
Limoux is considered the birthplace of sparkling wine (1544), with the method later adopted by the monk
Dom Pérignon. The region combines a warm Mediterranean climate with the cooling influence of the
Pyrenees. Chdteau Martinolles is part of the Paul Mas wine family, and its vineyards are certified by Terra
Vitis.
Blanquette de Limoux is made from the traditional Mauzac grape, while Crémant de Limoux uses
Chardonnay, Pinot Noir, and Chenin Blanc.

Apelace/appellation: AOC Crémant de Limoux

Odruada/variety: 60% Chardonnay, 20% Chenin blanc,
10% Pinot noir, 10% Mauzac

i il Popis/description: Elegantni, suchy sekt s jemnym
W‘“T perlenim, vyrobeny klasickou metodou druhotného
zrani v lahvi. Svézi aroma s medu, akatu a citrusa.
Ovocna chut s dlouhou dochuti. / An elegant, dry
sparkling wine with fine bubbles, produced using the
traditional method with secondary fermentation in the
bottle. Fresh aromas of honey, acacia, and citrus. Fruit-
driven palate with a long finish.

Podavat pfi/serving temperature: 6-8°C
Doporuceni k jidlu/recommended food pairing: aperitiv,

téstoviny s jemnymi omackami, lehka letni jidla /
aperitif, pasta with delicate sauces, light summer dishes
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Klima/climate: teplé sttedomorské klima s vyraznym
vlivem Pyreneji — teplé dny, chladné noci a vyssi vihkost
/ warm Mediterranean climate with a strong Pyrenean
influence — warm days, cool nights, and higher humidity
Puda/soil: lehce jilovito-vapenitd, s ob¢asnou
Stérkovitou strukturou / light clay-limestone with
occasional gravelly texture

Nadmorska vyska/altitude: 200 — 400m

Vinifikace/vinification: primarni fermentace

v nerezovém tanku, druhotné kvaseni v Iahvi metodou
,Champenoise” / primary fermentation in stainless steel
tanks, secondary fermentation in the bottle using the
traditional (champenoise) method.
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