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Le Fay dHomme

CAILLE X BULLES

Vin Mousseux Brut

Grapes varieties: Chardonnay, Folle Blanche,
Cot

Harvests: on September 9%, 2022 for the
Chardonnay, on September 12%, 2022 for the
Folle Blanche and on September 23%, 2022
for the Cét

Vinification & Aging: fermentation in stainless
steel tanks for 3 weeks, bottled on October
39 2022, 2" fermentation in bottle and
disgorged on January 27%", 2023

Analysis: 11,5% vol., 6,2 gr/L of residual
sugars, 27 mg/L of total SO2

BULLES

Tasting: golden yellow color, beautiful bitter
taste in the mouth

Pairings: for aperitif, with slightly acid and
sweet desserts

Service: between 6 and 8°C

Aging potential: 2-3 years

FAY D'HOMME SAS

3. les Coteaux 44690 Monnieres (France)

Tél +33 (0) 240 546 206 www.lefaydhomme.fr contact@lefaydhomme.com
Muscadet Sévre et Maine — Gros-Plant du Pays Nantais — Vin de France
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