PINOT NOIR Vigneron

<vinéron>
vinarstvi/winery DIVIN

oblast/region Loire, Francie

[luar]

Projekt DIVIN odstartoval v roce 2018 s vizi vytvofit ta nejkvalitnéjsi nealkoholicka vina z
oblibenych odrid révy udoli Loiry. Jako majitel vinic DIVIN spojuje poZadavky na odstranéni
alkoholu s udrzitelnymi a etickymi vinafskymi postupy. S hlubokym respektem k pldé a k tymu dba
na to, aby vina zlstala autenticka, aniZ by byla ohroZena kvalita nebo Zivotni prostredi.
Nealkoholicka vina DIVIN se umistuji na prvnich pfickach v mezindrodnich soutézich svého druhu.
The DIVIN project was launched in 2018 with the vision of creating the highest-quality non-
alcoholic wines from popular grape varieties of the Loire Valley.

As the owner of DIVIN vineyards, the company combines the demands for alcohol removal with
sustainable and ethical winemaking practices. With deep respect for the land and the team, it
ensures that the wines remain authentic without compromising quality or the environment.
DIVIN's non-alcoholic wines rank among the top places in international competitions of their kind.

Odrada/variety: Pinot Noir

Popis: Vyrazna viné ¢erveného ovoce, tfesni, jahod,
kofeni, balzamickych tond a dobfe integrovany, ale
pfitomny dubovy charakter, ktery vinu dodava strukturu a
komplexnost. Na patie okouzli svou eleganci a svézesti s
zivymi, dobfe definovanymi tfislovinami, které odrazeji
chladny klimaticky charakter udoli Loiry.

An intense aroma of red fruit, cherries, strawberries, spices
and balsamic notes, with a well-integrated yet present oak
character that lends structure and complexity. On the
palate, it captivates with elegance and freshness, featuring
lively, well-defined tannins that reflect the cool-climate
character of the Loire Valley.

Poddvat pfi/serve at: 16-18°C

Doporuceni k jidlu: ¢ervené maso, zvéfina a zrajici a
polo-tvrdé syry
Great to red meats, game and semi-hard cheese

PINOT NOIR

Vinifikace: fermentace v nerezovém tanku, poté zrani v
dubovém sudu a nakonec odpareni alkoholu ve vakuu pfi
nizké teploté.

Fermentation in stainless steele tanks, then aging in
barrique and vacuum distillation by low temperature.

Obsahuje pouze 17 kcal/100ml!
Contains only 17 kcal/100ml!
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