Alcohol is removed with
innovative nanofiltration process.

No heating. No chemicals.
JP. CHENET

For a complete wine taste!
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CHARDONNAY

Alcohol free, and low-cal.

So free Rosé / Red = 17 kcal / unit of 100ml
= 60% less than regular soda.

So free Chardonnay = 24 kcal / unit of 100ml
= 44% less than regular soda.
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JP. CHENET CHARDONNAY
Tasting notes
A pale pink, bright colour indicative of a light R f great quality. A nose full
of little red berry aromas: strawbe
Best enjoyed as an aperitif, es joyfully with your ér 7 ree
meals: various salads, tapa: e dishes. JP CHENET
Its roundness brings it up to the dessert. <A
Serve cold, at 8-10° i
Alcohol : O .
Tasting notes
Residual sugar: 6g/100ml
A beautiful robe disclosing fine and delicate bubbles
Lovely bouquet of little red fruits.
Fresh and well-balanced, it reveals a pleasant and fruity harmony on the palate.
S e Serve cold, at 6-8°C
JP.CHENET
o Alcohol : 0%
Residual sugar: 6g/100ml|
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PINOT NOIR

Tasting notes

A ruby, bright, intense colour. A rich, complex nose of red fruits and black berries
enhanced with spicy hints. This soft, elegant wine displays a wonderfull richness of
aromas. Its fruity and juicy mouth reveals notes of blackcurrant, soft spices and herbs.

This wine is the perfect match with friendly meals, accompanying red meat,
barbecues, as well as numerous cheeses.

Serve slightly freshened, at 14-16°C
Alcohol : 0%

I : 6g/100ml
Residual sugar: 69, e

S
SN CLY JP. Chenet So free is not a fruit juice. It's

true wines, with full taste, alcohol free.
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No flavours added.




