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« Domaine des Grandes Espérances («High Hopes Estate») certainly lives up to its name. Child
prodigy of the Saget La Perriére stable, the estate adopts a liberal, poetic style. With its undeniably
contemporary spirit, it is sustainably farmed, in line with the Terra Vitis approach, French pioneer
of sustainable viticulture. But even if good sense is at the heart of the estate’s inspiration, pleasure
is no less important. The wines are generous and festive, exuding charm and promise. High hopes
indeed... »

Laurent et Arnaud Saget

Grape varieties :
Pinot Noir 60%, Pineau d’Aunis 20% and Cabernet Franc
20%.
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;7/ Tasting notes :
Intense salmon pink colour. On the nose, the wine is an explosion

*Aé/ of red fruit. Nice entry to the palate, the finesse of the bubbles
/ T - brings out the delicious and very ripe fruit. The spicy, masculine

/ ~ ) finish makes Etoile Filante a sparkling wine of character.
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