HOW TO MAKE PET-NAT

PRESS

Grapes are pressed to juice

DOSAGE

adding sugar and juice/
wine to fill the bottle and
adjust sugar level
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PET-NAT PET-NAT
cloudy with yeast with no sediment
sediment

DISGORGEMENT

bottle neck is placed in
cold bath, dead yeast will
be frozen, by quickly
opening the bottle the
frozen sediment pops out

FERMENTATION
continues in the bottle

FERMENTATION

juice will be partly fermented

RIDDLING
the bottles are turned
regularly and the
sediment is collected in
the bottle neck

CROWN CAP

bottles are sealed with crown

:f;f; SS =l O caps (like beer)
BOTTLING \\ \,a,;;

Fermentation continues in the
bottle
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Péttillant Naturel (Pét Nat) - natural sparkling Wine should be well chilled and OPENED VERY

This method is also called METHODE CAREFULLY, otherwise there is a danger to

ANCESTRALE, the wine is bottled before receive a wine shower

fermentation is complete, this is how the first

sparkling wines were made. TIP: Store upright and let the bottle rest before
opening.

WINE WITH A SURPRISE: Every bottle of Pét-
Nat is a bit like opening a present, as the level
of fizz and flavor can vary, making each bottle a
delightful surprise.

HIDDEN
TASTES
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