
 

 

 

 
Terre de Vignerons is the production and commercialization union for fifteen cooperative 
wine cellars in the Entre-deux-Mers (Gironde, 33) and Duras (Lot-et- Garonne, 47) regions. 
Beyond its profession, Terre de Vignerons represents a multitude of tales, families, lands, 
wines... and is proud to carry, both on national and international scenes, the cooperative 
values: human solidarity, authenticity, performance and conviviality. 
Terre de Vignerons, a simple name, yet true and evocative: a tool that reflects our 
winegrowers and remains at their service. 
 
This sparkling wine is produced according to very strict rules from Semillon and Cabernet 
Franc grapes. The harvest is manual and transported directly to the press in crates. 
 

 
WINE MAKING 
Manual harvest. Transportation between the vine and the wine press is made only in crates. 
Furthermore, the winemaking process follows the champanoise method: pressing, first 
fermentation, bottle fermentation, bubble production in the second fermentation, ageing, 
riddling, degorging and titration 
 
TASTING NOTES  
This wine has delicate bubbles and a pale yellow colour with green hues. 
 The nose is subtle and floral. The taste is pleasant and round,  
very bubbly and sweet finish. 

 
FOOD PAIRING 
Very nice as aperitif or with fruity dessert. 
 
GRAPE VARIETY  
70% Semillon, 30% Cabernet Franc 
          

  
 
TERROIR      

     

           
 

Clay soil 12% 

Comtesse de Saint-Pey 

Terre de Vignerons 

 

8-10°C  

SERVICE TEMPERATURE      ALCOHOL   

AWARDS  
 
Gold Medal Concours National des Crémants 2015 
Silver Medal International Wine Challenge 2016  
Silver Medal Los Angeles Competition 2016 

 


	Terre de Vignerons

