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Leopard’'s Leap Culinaria Brut et {570 200

Méthode Cap Classique N/V CAPREO
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e Elegant with mild notes of gooseberries and kiwis OO
e Fine balance between fruit and pleasant acidity 00

e Traditionally produced with second bottle fermentation 00

WINE IN DETAIL

Article-No. LEO-130000

Winery Leopard’s Leap

Grape Variety Pinot Noir Pinot Meunier Chardonnay

Bottle Top Cork

Appellation Western Cape

Filling quantity 0,751

Alcohol Strength 12,5 % Vol.

Acidity 5,19/l

Residual Sugar 5,6 g/l

In the Cellar Aged in the bottle for 18 months after the second fermentation.
Serve at 8-10 °C

Best Before 2028

Allergen "Contains Sulphite"

Producer Leopard’s Leap, R45 Main Rd, 7690 Franschhoek, South Africa
Importer CAPREO GmbH- Gildeweg 10- 46562 Voerde- Germany

Food Business Operator CAPREO GmbH, Gildeweg 10, 46562 Voerde, Germany
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