
Variety FASHION LITCHI 

Sparkling harmony of white wine and natural flavours 

 
Terroir & Vinification 
From vineyards slightly under clay-limestone soils, the grapes are harvested at 

fair ripeness and in partially manual work. The steps for winemaking happens 

under low temperatures to keep all potential of freshness from the wines. 

 

Production 
After a traditional wine-making process, sparkling wines are produced in our 

cellars of Landiras near Bordeaux. Our recipe  contains only natural flavours to 

offer an authentic fruit taste. Sparkle comes from carbonation according to the 

« frizzante » method. 

 

 

Tasting 

Style 
Expressive, very fresh, with a long-lasting taste in mouth 

Colour 
Very pale, limpid and bright 

Primary aromas 
Lychee enhanced with subtle notes of lemon 

Secondary aromas 
- 

Tertiary aromas 
- 

 

What about... 
A housewarming party: bring it in! 

A « finger food » aperitif with Asian savours 

A rose flavoured sorbet ... 

This moment is yours! 

 
Serve at 8-10°C 

JP. CHENET is a wine brand like no other. Its unique bottle reveals such authenticity and knowhow that many 

have been trying to imitate... Thanks to the brilliant work of our wine-grower’s partners and passionate 

winemakers, JP. CHENET makes happy millions around the world! 

 

Enjoy JP. CHENET on your own way, but keep in mind: the best drink is the one we share! 

www.jpchenet.com 


