
Vin de France

Naturae is a range of organic wines without any added sulphites, 
revealing particularly pure, generous and intense aromas. 
Each of them is pared back to the essentials, expressing the 
character and flavour of the fruit and the terroir. The wines are 
born of the skill of Gérard Bertrand and his oenologists, who boast 
unique expertise in making wines without sulphites. They are made 
to organic standards, calling for very high-quality grapes. 
Naturae is also a vegan range for consumers concerned about 
animal welfare. Intense, fruity Naturae offers a unique experience of 
the grape variety, whilst also ensuring respect for the environment.

Winegrower’s note

Winemaker’s note

This blend has a beautifully bright appearance with hints of 
orange. It is intensely fruity on the nose with jammy citrus 
aromas. On the palate, this blend offers perfect balance 
between freshness and roundness, paired with floral and 
brioche notes. 

Tasting notes Grape varieties

ACT FOR THE PLANET

NATURAE ORANGE

Chardonnay, Grenache Blanc, Viognier, 
Muscat

Serve at 10-11°C as an aperitif or with vegetable tagine, 
fish stew or mature cheese. 

This orange wine is made by allowing white-skinned grapes to macerate 
for an extended period, which gives it its distinctive color. 
After fermentation, it is kept free of sulfites before blending the four 
grape varieties: Chardonnay, Grenache Blanc, Viognier, and Muscat. 
The wine is minimally filtered, preserving its original characteristics. 
It offers a unique aromatic complexity with notes of dried fruits, citrus, 
honey, and black tea, all supported by a beautiful tannic structure.
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