
  

CHÂTEAU BAROUILLET 
NV SPLASH! PÉTILLANT NATUREL 
100% Sémillon. Fine aromas of lemon, 
fresh apple & wheat beer; crisp & fresh 
flavors of citrus, lychee, pear & wet stone; 
round, richly textured & radiant with 
freshness, with teasing micro-bubbles; dry 
& astringent finish. Organic. 
 

Tasting Note:  Shelf Talker: 

100% Sémillon. The color is pale cloudy yellow with a white foam. Fine aromas of lemon, fresh apple and wheat 
beer. Crisp and fresh with flavors of citrus, lychee, pear and wet stone. The palate is round, richly textured 

and radiant with freshness, with teasing micro-bubbles. The finish is dry and astringent. Organic. 

The soil in the vineyard is clayey and calcareous. Grapes are destemmed and direct pressed into stainless 
steel tanks where they ferment at a cold temperature for about 1 month. The wine is transferred to bottle 
just before fermentation is complete to finish fermenting in bottle as a pet-nat. The wine is not disgorged 

and has zero sulfur added. 

Vincent Alexis is the latest of eight generations to grow vines and make wine on this substantial estate in 
Bergerac and a rising star in the natural wine scene. His father and grandfather still work with him on 

the hundred-plus acres. Vincent has returned the domain to traditional, organic practices in the vineyard 
and the cellar. Indeed tiny quantities of sulfites are the only additive he allows. He pays meticulous 

attention to each vine, and practices rigorous cleanliness in the cellar. They have 14 grape varieties 
planted and Vincent intends to keep re-planting old varieties until he is the first in the area to have all 

traditional permitted varieties. There is no recipe for the wines. Depending on the style they are raised in 
a mixture of stainless-steel tanks, concrete vats, amphorae, and barrels old and new. Vincent aims for 
freshness and pleasure in all his wines. Wood is used primarily for its controlled oxidative action rather 

than any vanilla or toast flavoring. 
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SPLASH! PÉTILLANT 
NATUREL 

100% Sémillon. The color is pale cloudy 
yellow with a white foam. Fine aromas of 
lemon, fresh apple & wheat beer. Crisp & 
fresh with flavors of citrus, lychee, pear & 

wet stone. The palate is round, richly 
textured & radiant with freshness, with 

teasing micro-bubbles. The finish is dry & 
astringent. Vincent Alexis is an eighth-

generation winemaker & a rising star in 
the natural wine scene. Organic. 

 


