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International Competition of the Best Muscats in the World

Technical sheet by sample
(to be returned)

>  GENERAL CHARACTERISTICS |

Muscats du Mondee
Maison des vignerons

du Chateau de Chaintré

71570 CHAINTRE Name of wine sample
FRANCE
Year Parcel Number*
Tel. 03 85 37 43 21 Quantity for sale in stock (1 Bottles [ HI. [ Cases (12 bottles)
Fax 03 8537 19 83
Age of the vine
Tel. 333 85 37 43 21 Density of plantation

Fax 3338537 19 83

Winemaking method

infos@muscats-du-monde.com
www.muscats-du-monde.com

4

Maturing technique | 1 Tank 1 Barrel Barrel maturing duration :

Date of bottling

* or traceability number, vat number, lot number.

iTECHNICAL CHARACTERISTICS 1

Sparkling wine | 1 Yes O No Color | O White U Rosy [ Red
Specific gravity
Actual alcohol content % Vol.
Potential alcohol content % Vol.
Reducing sugar gll
pH
Volatile acidity g/L H,SO,
Titrable acidity (TA) g/l HSO, QATg/L Wdmeg.
Total SO, mg/L
Free SO, mg/L
Pressure in the bottle 103 hPa (for sparkling wines only)
co, mg/L
Grape variety name %
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A Include the Analysis bulletin (made before bottling) along with this Technical sheet.
\ CAUTION
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