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2023 Petillant moo

Vineyard moo

2023 Petillant moo RIEHE

M Vintage:

2023 was a year of many challenges. The summer was marked by the high heat and humidities of a
semi-tropical climate. Such weather rarely makes it as far north as Hokkaido, but in 2023 it did. The
long, hot, humid summer caused many problems for Hokkaido grape growers: loss of acidity in
grapes, a lack of flavor development, higher disease pressures, and, finally, a serious fight with local
birds who stayed around until harvest time (they usually leave for warmer climes long before the
grapes ripen enough to eat) and gorged themselves on the grapes,

Not a recipe for success. But, as always, skilled farming and a flexible approach made it possible to
create very good wines. In general, the best attempts will be full, soft, gentle wines for early drinking.

M Vineyard:

The grapes for the 2023 Vineyard Moo Petillant Naturel come Coco Farm’s own vineyards in the
Moseushi subregion of Sorachi Prefecture in Hokkaido. There the dynamic duo of Romain Weinstock
and Hiroshi Kawano apply their skills and intuition to create pristine, delicious fruit that speaks
strongly of the Hokkaido terroir.

Th grapes used are a complex blend of the following varities: Muller-Thurgau, Pinot Gris,
Chardonnay, Sylvaner, Sauvignon Gris, Pinot Meunier, Gewurztraminer, and Sauvignon Blanc

W Winery:

Small lots of grapes were harvested separately and gently basket pressed.

The wines were fermented using wild yeasts at moderate temps (16 °Celsius to 21 °Celsius) for
about 3 weeks, and then racked and bottled in early November, before the end of primary
fermentation.

After 4 months ageing in bottle the wine was hand riddled and disgorged.

B Service/Tasting Comments:

The 2023 Vineyard Moo Petillant Naturel is a pale lemon-yellow color, with a very vigorous bead.
The aromas are of lemon, under-ripe pineapple, and elderflower with a touch of brioche.

The mouth is light and elegant, with a vigorous mousse and a bright, clean finish. Excellent aperitif
wine.

No need to wait on this one... just pop, pour, and enjoy!

VARIETY Bacchus 47%, Auxerrois 35%, Sacy 4%, Chardonnay 3%, Pinot Meunier 2%,
Others(Pinot Noir, Griiner, Seibel, etc. ) 9%
VINEYARD Vineyard Moo, Moseushi District, Kurisawa-cho, Iwamizawa-shi, Hokkaido
HARVEST DATE 23rd, 24th, 25th September 2023; 3rd, 4th, 13th October 2023
Brix@the Harvest 17.4°Brix(average)
BOTTLIING Bottling: 18" October 2023 Disgorged: 25" September 2024
ANALYSIS DATA Alcohol: 12.1% Total acidity: 5.0 g/L. Residual Sugar: 1.0 g/L.
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