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Our alcohol-free wines are the result of precision work
involving a specific selection of wines and an innovative
process to remove the alcohol and preserve the aromas
of the grape varieties.

First, we carry out a specific selection and blending
process for alcohol-free wines in order to obtain the
freshest and most aromatic products possible. Next, the
alcohol is carefully removed from the wine by vacuum
distillation in a single operation. Our de-alcoholisation
process is a gentle method using a very low temperature
in order to preserve all the aroma, acidity, flavour and
complexity of the wine.
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LA BAUME

SAINT-PAUL

Expressive and elegant alcohol free wines with complex, natural aromas - no
additional flavourings.

The finest grapes from the renowned Chardonnay, Grenache, Cinsault, Cabernet
and Syrah varieties have been vinified to create these non-alcoholic wines.




LA BAUME

SAINT-PAUL

CHARDONNAY GRENACHE-CINSAULT CABERNET-SYRAH

Fruity and Exotic Fresh and Fruity Intense and Fruity
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COLOUR
Golden and shiny.

NOSE

It reveals an expressive and charming nose, blending aromas of white
flowers, citrus fruits, yellow fruits and vanilla.

PALATE
It is a fresh and balanced wine on the palate.

PAIRING
Excellent as an aperitif, this wine elegantly accompanies meals consisting
of gourmet salads, grilled fish, white meats, pasta or rice.

TEMPERATURE
7-9°C

CELLAR POTENTIAL
2 years

SAINT-PAUL
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TASTING NOTES

LA BAUM

SAINT-PAUL

COLOUR
Pale pink colour and shiny..

NOSE

It reveals an expressive nose of red berries: strawberry, cherry, wild berries.

PALATE
It is a fresh, generous and balanced wine on the palate.

PAIRING

Enjoy as an aperitif or with meals: mixed salads, tapas, grilled meat and
vegetables, and vegetarian dishes. Its roundness also makes it a perfect
accompaniment to dessert.

TEMPERATURE
8-10°C

CELLAR POTENTIAL
2 years



TASTING NOTES

COLOUR
Ruby red, intense and brilliant.

SAINT-PAUL

NOSE
It reveals an expressive and complex nose of red fruits, black fruits and
spices.

PALATE

This is a supple, elegant wine with a beautiful aromatic richness. The palate
is fruity and full-bodied, revealing flavours of blackcurrant, sweet spices
and garrigue.

PAIRING
It is the ideal companion to meals with friends, pairing perfectly with red
meat, barbecues and most cheeses.

TEMPERATURE
14-16°C

CELLAR POTENTIEL
2 years




. | '
LA BAUME

SAINT-PAUL

CHARDONNAY GRENACHE-CINSAULT CABERNET-SYRAH

Fruity and Exotic Fresh and Fruity Intense and Fruity
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