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CHANDON BRINGS NATURE TO THE WORLD OF SPRITZ
BLENDING ITS EXCEPTIONAL SPARKLING WINE
WITH LOCALLLY SOURCED ORANGE BITTERS

NO ARTIFICIAL FLAVOR
NO ARTIFICIAL COLORA
50% LESS SU




CHANDON GARDEN SPRITZ
ARGENTINA

Ready to chill, ready to share, Garden Spritz is the blend of an exceptional sparkling

Fresh Ingredients, -
inchuding kocally Al natural ngrodients, Twica the bubblos
sourced Valancia nis arttfical colorants, Superiar Chandan and 12 ggrrnl’a.n

oranges o artifical aromas Spmarking Wirs Ialtan Spriz

WINEMAKING
2

wine and a unique bitters recipe crafted with locally sourced fresh oranges
macerated with dry orange peels, herbs and spices carefully selected from the finest
terroirs in the world.
We bring nature to the world of spritz : enjoy our 100% natural Spritz.
Mo artificial flavors and no artificial colorants are used at any stage in its *
production. Our blend is crafted purposely using half the sugar of other Spritz
brands, making it simply and naturally delicious.
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a
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EXCEPTIONAL SPARKLING WINE SECRET BLEND OF SPICES AROMATIC ORANGES BLENMHNG + BOTTLING
Wiisa the Carefully selectod spices from th baest Harvest in August undor the supenision of The Gardean Bqueur Is added to our
Slow-Ferment Lomg Charmat Method: fesroirs in the workd, our winemakers. Vakencia oranges are carcfully Argentinian sparkling wine just befora
Several spices & herbs among which we have splected for thewr quality. boitiling to create Chandon Ganden Spritz.
Harvaest in January/February and pressing. cards
15t fermendation in tank then tasting. mam. black pepper. quassia and chamomile. They are cleaned and pealed by hands.
Blending. Spices are ndnidislly macerated n et Crange peals ane dred.
gnel fermentation and ageng in tank. alcohol rsads from grapaes. Do poeks and Irash sests are then separaily siowly

rmaceratod with alcohol mada lrom grapes.

Blending of macerated splces and oranges peels to create Garden liqueur

SIBILITES

POS

UN MONDE DE

WINES

SPARKLING

CRAFT EXCEPTIONAL

W E

FROM OUR MOST UNEXPECTED LANDS



EXPERIENCE

COMPOSITION SERVE @
avo GRAPES READY-TO-CHILL @
............. | Pour Chandon Garden Spritz @
Intoa large glass. Add 3-4 lce cubes, @
Pimp the gamish with rosemary
w‘f g% m]ddr]gdmngqsﬂm
PINOT NOIR @® 180 ML OF CHANDON GARDEN SPRITZ
SEMILLON FOOD PAIRING 3 ICE CUBES
RECOMMENDATIONS: -
"""""" Garden Sprtz pairs beautifully with spicy ROSEMARY
L‘,’&.‘E’n Astan food, sushi and sashimi, old cheddar, +
___________ dried exotic frults and nuts, 1 DRIED ORANGE SLICE
Perfect balance between sweelness & bitlemess
ON ™E EYE KEY FLAVOURS
. gzuﬁiéﬁ
W Q
&
[ e
ON ™E NOSE ON ™E PALATE
Splcy character Zasty yatrich Mice citric tenslon
Fruity L Biiterness @ & & @ orange flavours which balance the
Floral L Acidity L I SWoelness
Cnric L LN Freshivss & o o @ be o theend.10b
Bitterness bocomes maore oS at end, 1o nng
Spicy bl Finish *e 0 some taste It which counterbalances the sweet character
Vegetal & & @ Sweelness e & & 8 and Invites to repeat the sip.
11g/sere

POSSIBILITES

SPARKLING WINES UN MONDE DE

WE CRAFT EXCEPTIONAL

FROM OUR MOST UNEXPECTED LANDS



Craftmanship in the ELABORATION PROCESS

i Harvest 24 Must clarification
CHANDON o — =B L] ——
1 ——
Spgytt Press O )

n K First fermentation e Assemblgge “
7 g

Chandon Brut Argentina:

ps— Chardonnay
et Pinot Noir
S—t Semillon

Orange peels and -
spices individually ~ A n Liqueur =) n Liqueur added to

macerated assemblage the sparkling wine

&




Garden Spritz has HALF OF sugar than an ltalian Spritz and other popular cocktails

THE PERFECT BALANCE BETWEEN ACIDITY, BITTERNESS AND SWEETNESS

Sugar g/L

160

140

120

100

80

60

40

20

142

Amaretto Sour

Aperol spritz (2/2/1)

White Rum Mojito

|

s

118

Daiquiri - Classic

3B,

114,8

Margarita - Classic

Negroni

J!

S

Garden spritz

§|BILITES

UN MBNBE BE P8BS

NES§

BPARKLINE WI

€ETEB LANBS WE ERAFT EXEEBRTIBNAL §

MB&T UNEXPBE

FR8M BUYR



CHANDON GARDEN SPRITZ PERFECT SERVE
3 STEPS FOR AN IMPACTFUL RITUAL

\f:‘ ICE CUBES

s xs-4

DRIED ORANGE
X1 SLICE

ROSEMARY
X1 SPRIG




CHANDON GARDEN 360° platform

CHANDOM GARDEM SPRITZ
ARGLNTINA

CHANDON
GARDEN SPRITZ:
THE FIRST SUMMER SIP
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CHANDON

1959
UN MONDE

e DE o)
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