
BLANC DE BLANC
C É P A G E S  :  1 0 0 %   U G N I  B L A N C

Nicolas Idiart Méthode Traditonnelle
 TERROIR

French Sparkling wine is not just the prerogative of the chalky hills of the
North East of France.
The vineyard is based on a chalky/ flint soils, from Marigny-brizay.
30 miles from Chinon we are in the Southest part of the loire. Where the
chardonnay offer a richer expression that in champagne but with less acidity.
That the reason why we are blending it with Folle Blanche which bring some
great freshness essential in sparkling wines.

Nicolas idiart method Blanc de Blanc is the result of
wine carefully fermented before it becomes sparkling
wine (during the second fermentation in bottle)
and aged for several months on its lees.
The process is by « méthode traditionnelle » in every
way identical to all the best champagne  Houses.  We
work with a very low dosage : 4,4 g/  L( when a Brut
can go up to 12g/L).
Sugar is like salt it intensifies the flavors and coat the
acity if it”s too sharp.
I use low dosage because the wines have enough
richness and flavors, more sugar will bring only
heaviness to the wine. Very fine bubble come from
the ageing in bottles which is 18 month minimum for
this wine. 

N I C O L A S  I D I A R T

VINIFICATION : 

With its bouquet of freshly made
bread with a hints of dried herbs
and honey, Nicolas Idiart Méthode
traditionnelle is always delicate,
fresh and vibrant. Friendly : For any
celebration! Or any good day !
 The low dosage in sugar allow this
sparkling wine to be served with
fresh food, salads, even oyster will
work well with it .

TASTING NOTES

INFORMATIONS
100 cases per palet – Cases of 6x 750ML
12% alc.by volume   -  Ph 3,11
Acidité totale (H SO) 4,43g/ L 
Acidité volatile 0,31g/L
Sugar 4,4 g/L    -   Total Diosyde de soufre 70


