
Domaine de l'Idylle
France - Savoy - Cruet

C R E M A N T  D E  S A V O I E
60% Jacquère, 20% Roussette, 20% Chardonnay

Production area: Cruet
Terrain: argilloso-calcareo, morena glaciale, leggeri pendii
Harvest: manual
Vinification: very soft pressing, fermentation at a controlled
temperature of 15/17°C
Refinement: mousse taking then maturation for 12 months on
sticks
Color: straw yellow
Fragrance: dominated by floral aromas, notes of brioche
Flavor: Silky and of good length, the finish is reminiscent of
roasted almonds
Alcoholic Grade: 12,5% vol

Ownership/Founders Domaine de l’Idylle / François Tiollier
Start of Activity 1840
Vitiviniculture Biologic (into conversion)
Hectares 23
Bottles produced 140.000


