WINE DATASHEET

Tradition

A very traditional combination of Chardonnay and Pinot
Noir in a ratio of 80 to 20. We wanted to create a sparkling
wine that would reflect the archetype of famous European
regions. The fresh Chardonnay, as the main variety in this
cuvée, is complemented by Pinot Noir, which adds flavor
depth and structure to the final product. We believe this
combination is the most suitable for our Chardonnays. A
classic that is a safe bet.
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Tradition

(@ bidule

Grape variety

Chardonnay 80% / Pinot Noir 20%

Vinification

traditional method

Sweetness scale

brut nature

Vintage 2022

Region Czech Republic
Subregion Moravia

Village Dolni Bojanovice
Vineyard Stara Dlouha Hora
Soil sandy loess

Year of planting 2000

SKkin contact

whole grapes long press

Ageing 4 months oak barrrels / rest in inox
Bottling August 2022

Disgorgement date on the label

Harvest by hand - small boxes

Alcohol by volume 12635 %

Acids 6,3 g/l

Sulphites 25 mg/l

Sugar 07 g/l

Bottle pressure 063 MPa

Bottle 0751

More on the wines and us on wwwbidule.cz



