
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Grape variety: 100% Muscat à “petits grains” 

 

Type of wine: Sparkling quality wine - Sweet 

 

Alcohol Content: 8% ALC BY VOL 

History: This cuvée is a tribute to my grandma 

Antoinette (« Nonna » in Italian). Born in 

Marseille, in 1928, with French and Italian roots, 

she sublimated ancestral recipes and made 

exceptional wines. 

 

Harvest: Grapes harvested early in the morning at 

optimum maturity. Low level of sugar to keep a 

good level of acidity. 

 

Vinification: Wine vinified in closed tank at low 

temperature to bring freshness and sparkling to 

the cuvée. 

 

Tasting notes: Bright yellow color with golden 

tints. Intense nose of yellow and white fruits 

(peach, pear) mixed with exotic notes (mango, 

pineapple, passion fruit). Lively and fruity attack, 

smooth and gourmet finish. 

 

Food and wine pairing: In mouth, its fine bubbles 

and his remarkable freshness will perfectly match 

with appetizers and fruity desserts such as: 

amuse-bouches, duck liver pate, apricot tart, 

cherry clafouti, lemon meringue tart and fresh 

fruit salad. 


