
Color: Its bright, crystal-clear appearance reflects purity and quality, while delicate
greenish undertones enhance its crisp and vibrant character. This luminous hue
invites you to savor a wine that is clean, refreshing, and full of vitality.

Taste: On the palate, this wine achieves a perfect balance, unfolding into crisp
apple notes. Delicate and refined, it offers elegantly soft fruit flavors and a smooth,
lingering finish.

Pairings: A perfect pairing for Lebanese beef shawarma, grilled lamb chops, or
empanadas with grilled vegetables. Also, delightful when enjoyed as an aperitif.

TECHNICAL INFORMATION

APPELLATION: Vin de France

BLEND: 100% Chardonnay

SRP: $14.99

ACCOLADES :Silver medal Annivin& 
Commended IWC 

WINEMAKER: Elodie Bonhomme

AVAILABLE FORMAT: 75cL

ABV: 0 %

CAL: 60 cal

CLOSURE: Screwcap

IMPORTER: CORDIER USA

UPC: 3249381015464

www.cordier-usa.com

OUR STORY

OUR WINE

With over 30 years of expertise in de-alcoholization, the Artis brand has been 
committed to crafting a range of authentic-tasting, alcohol-free, and low-calorie 
wines. The ARTIS collection offers a carefully curated selection of wines that 
capture the true essence of the vineyard—allowing everyone to enjoy the 
pleasures and flavors of wine, without the alcohol and with fewer calories.

Winemaking
The process begins with classic vinification to produce the base wine. This wine 
then undergoes de-alcoholization using the Spinning Cone Column (SCC) technique, 
a low-temperature vacuum distillation method that separates the wine into its key 
components: alcohol-free wine, alcohol, and flavors. The recovered flavors are 
partially reintroduced into the de-alcoholized wine, along with grape sugar, to 
create a refined, alcohol-free wine that retains its aromatic complexity.
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