CHARLES BoVE
SPARKLING WINE

Chenin Blanc with a dollop of
Chardonnay to add richness. A
methode traditionelle sparkler from
the limestone chalk hills of the Central
Loire Valley. Made in bottle, resting
on its lees for 18 months.

The Charles Bove company was
founded in the 19™ century.
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CHARLES BOVE
SPARKLING TOURAINE ROSE

80% Cabernet Franc and 20% Gamay
from the chalky limestone soil of the
central Loire Valley. Traditional
method  with  stainless  steel
fermentation. 2,500 cases annually.

Dark, rich, full-bodied dry red fruit
with a soft mousse. A mouthful of rosé!

ot

)

_ L
CHARLES BoVE
SPARKLING TOURAINE ROSE

80% Cabernet Franc and 20% Gamay
from the chalky limestone soil of the
central Loire Valley. Traditional
method with stainless  steel
fermentation. 2,500 cases annually.

Dark, rich, full-bodied dry red fruit
with a soft mousse. A mouthful of rosé!

od

\)

CHARLES BoVE
SPARKLING TOURAINE ROSE

80% Cabernet Franc and 20% Gamay
from the chalky limestone soil of the
central Loire Valley. Traditional
method  with  stainless  steel
fermentation. 2,500 cases annually.

Dark, rich, full-bodied dry red fruit
with a soft mousse. A mouthful of rosé!

o

\)

_||
;]A

CHARLES BoOVE
SPARKLING TOURAINE ROSE

80% Cabernet Franc and 20% Gamay
from the chalky limestone soil of the
central Loire Valley. Traditional
method with stainless  steel
fermentation. 2,500 cases annually.

Dark, rich, full-bodied dry red fruit
with a soft mousse. A mouthful of rosé!




CHARLES BoOVE
VOUVRAY

Chenin Blanc. A traditional style of
Vouvray, bottled with a touch of
residual sugar to allow its incisive
fruit to age long and gracefully.

The Charles Bove company was
founded in the 19" century. Its base of
operations is an enormous rock quarry
abandoned after it was used to build
the Loire Chateaux.
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CHARLES BOVE
SAUVIGNON BLANC

Born of Touraine’s chalk soils, raised
in steel, and bottled without fuss.
Fresh, brisk, delicious fruit.

The Charles Bove company was
founded in the 19" century. Its base of
operations is an enormous rock quarry
originally used for building the Loire
chateaux.
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