CAVE DE

/ BEBLENHEIM

ZERO (DE-ALCOHOLIZED WINE)

Service 8'Cto12°C

The wine is vacuum-sealed to
evaporate the alcohol and aromas.
The aromas are then distilled in a
column. Finally, the aromas are
reinjected into the dealcoholized
wine.

Vinification

Ancohol Volume < 0.5°

Residual Sugar 48.00 g/L

CAVE DE BEBLENHEIM - 14 RUE DE HOEN - 68980 BEBLENHEIM - TEL: +33 (0)3 89 47 90 02

ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH, CONSUME IN MODERATION
NOT RECOMMENDED FOR PREGNANT WOMEN




