


TRADITION & SAVOIR FAIRE

BEAU ROCHER IS AN ICONIC 
SPARKLING WINE 

BOTTLED IN FRANCE 
THANKS TO OUR UNIQUE 

SAVOIR-FAIRE !

WE ARE GLAD TO KEEP SHARING 
OUR PASSION OF SPARKLING 
WINES AROUND THE WORLD.

THERE IS ALWAYS A REASON TO 
ENJOY A GLASS OF 

BEAU ROCHER WITH YOUR 
FAMILY & FRIENDS !



This method uses the same principle as the traditional method, but the bottles are replaced 
by huge tanks. 

After the classic production of the base wine, the “ Prise de Mousse” is produced in special 
closed tanks, made of steel or metal, designed to withstand the pressure. 

These tanks are equipped with safety and refrigeration systems that allow optimal control of 
the yeast activity and gas release. 

When the wine is effervescent, it is transferred to bottles after a final filtration, and then it is 
transferred to the tanks for bottling. to the dosage. 

Then we proceed to capping and muzzling..

What is Méthode Charmat ? 

FRENCH KNOW HOW
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BEAU ROCHER

Designation : SPARKLING WHITE WINE BRUT

Grape varieties : White grapes

Vinification : Machine harvest. The basic wine is fermented at a low temperature. 
The second fermentation takes place in tanks for 2 weeks at 14° C and is then 
followed by dosing.

Colour : Pale and brilliant yellow. Fine and persistent bubbles.
Nose : Delicate fruity notes.
Palate : Fresh and harmonious sparkling wine with a special character.

Recommendations : Perfect as an aperitif, desserts & brunch.

Alcohol content : 11

Cellar potential : 1 - 2 years

Residual sugar G/L : 10GR



CHEERS !




