
ABSOLUTE ZERO DRY

NUTRITIONAL INFORMATION: 

MATURATION POTENTIAL:  12 – 18 months

CASE SIZE:  6 x 750ml

BOTTLE BARCODE:  600 2269 004 458

CASE BARCODE:  1600 2269 004 455

Proudly made by Van Loveren Family Vineyards Quer ies: almostzero@vanloveren.co.za

%

Alcohol
0.00

kJ

Energy
61/100ML

g

Fat
<0.05

g

Sugar
1.3

CELLAR MASTERS NOTES:  Crisp tropical flavours on the palate, 
well balanced with a smooth finish.

STYLE:  A delicate de-alcoholised sparkling wine.

CULTIVAR: 100% Chardonnay

TONS PER HECTARE: 11 t/ha

SOILS:  Well drained alluvial sandy and Karoo soils.

VINIFICATION: Fermented at a temperature of 14 degrees Celsius for
two weeks. After vinification this premium beverage was de-alcoholised
with the latest spinning cone technology.

Enjoy as an aperitif or with oysters, shellfish and other seafood dishes


