VINO & spol.

Poiré Belenos extra brut

[puaré belenos extra bryt]
vyrobce / producer JOHANNA CECILLON

[johana sesilon]

Francie, oblast / region Bretagne
[bretan]

Johannini prarodi¢e vyrabéli a prodavali cider v "La Grange aux Moines", kde jeji otec Joel Perrim
stale pokracuje v tradici. Pivodné vSak rodina méla tradici vinatskou.

Johanna 1 jeji manzel Louis potiebovali k realizaci projektu specializované Skoleni a nadseni.
ZkusSenosti obou jim dodaly divéru v divokou sazku na obnovu a znovuziskani dédictvi La Villime
a Tredias. Spolecné& proto vytvotili Domaine Johanna Cécillon.

Spolupracuji tak na udrzbé sadt, rucni sklizeji plodu a vyvijeji most s ohledem k terroiru.

Sady jsou certifikovany ekologicky jiz 10 let spolecnosti Ecocert FR-bio-01 a Demeter biodynamie
FR-Bi0-01-117741. Pted vice nez 4 lety byly zahajeny také biodynamické procesy, jejichz cilem je
obnovit, chranit a podporovat zivot zemé.

Johanna's grandparents made and sold cider at "La Grange aux Moines", where her father, Joel Perrim, still
carries on the tradition. Originally, however, the family had a winemaking tradition. Johanna and her
husband, Louis, needed specialized training and enthusiasm to carry out the project. The experiences of
both gave them confidence in the wild bet to restore and regain the legacy of La Villime and Tredias.
Together, they created Domaine Johanna Cécillon. They collaborate on the maintenance of the orchards,
harvest the fruits by hand and develop the must with regard to the terroir. The sets have been certified
organically for 10 years by Ecocert FR-bio-01 and Demeter biodynamie FR-Bio-01-117741. Biodynamic
processes were also launched more than 4 years ago to restore, protect and promote the life of the earth.

Popis/description: Komplexni viing hrusek a
citrusl, na patfe jemny dotek jodu, mirna slanost
a nadherny citronovy zavér. \svétle zlatava barva
s velmi jemnym perlenim. Krasné mineralita,
velmi osvézujict. /

A complex aroma of pears and citrus fruits, with
a gentle hint of iodine on the palate, mild salinity,
and a wonderful lemony finish. Light golden
color with very fine sparkling. Beautiful

minerality, very refreshing.

Podavat pfti/serving temperature: 10°C

Doporuceni k jidlu/recommended food pairing:
Skvélé jako aperitiv nebo s Ustficemi,
artyCokovou tartarou a zeleninovym celerovym
dipem, nebo hruskou s dezertem z tmavé
cokolady. /

Great as an aperitif or with oysters, artichoke
tartare and veggie celery deep, or pear with dark
chocolate desert.
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