
SIEUR d'ARQUES MAISON de THURY
CRÉMANT de LIMOUX BRUT NV

$19.99

Importers Clearance on Fine 
French Fizz

Product Code: 31390

Country: France

Region: Languedoc-
Roussillon

Sub Region: Languedoc

Style: Sparkling

Variety: Méthode 
Traditionnelle

Closure: Cork

Unit: Each

Volume: 750ml

Alcohol: 12.5%

Grape: 57% 
Chardonnay, 
27% Chenin, 
9% Mauzac, 
7% Pinot Noir
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TASTING NOTES
An importer's clearance price on one of our absolute go-to sparkling wines, and on the deal price, it officially lands in 
no-brainer territory.

From Limoux, the historic birthplace of sparkling wine in France, this Crémant delivers serious Champagne vibes without the
Champagne price tag. It’s crafted in the traditional method (just like Champagne), with Chardonnay leading the blend and
over 12 months of lees aging for that extra finesse. This is an excellent aperitif style combining white fleshed fruits and subtle
toasty notes. 

Winery notes (NV)
"Clay-limestone soil. Grapes are exclusively hand-picked at the optimal ripening. There is a first fermentation in vats under
controlled temperature at 16°C to develop aromas. The second fermentation called ‘‘prise de mousse’’ takes place slowly in

https://vinofino.co.nz/product/sieur-darques-maison-de-thury-cremant-de-limoux-brut-nv/


the bottle. Ageing on laths during 12 months minimum.

Yellow-gold colour with green tints, bubbles are tiny and long-lasting. The nose is fresh and vivid with a mix of white flowers,
white fleshed fruits and citrus fruits aromas. Then, the wine develops notes of hazelnut and a subtle toasted. The attack is
frank with a nice unctuousness. This wine is powerful, well-balanced with toasted notes on the finish." 

5 Stars & 93/100 Sam Kim, Wine Orbit, March 2024  (NV)
"Beautifully styled and expressed, the bouquet shows nectarine, fig, lemon zest and oatmeal nuances, followed by a finely
flowing palate that's creamy and soothing. Splendidly framed by refreshing acidity, making it comforting and fabulously
drinkable." 

*Note for courier freight – 12 bottle freight rate applies for up to each 6 bottles – we will contact you if 
applicable.
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