
An authentic and carefully crafted alcohol-free Chardonnay, with no added flavors,

faithfully expressing the character of the grape and the enjoyment of a traditional

rosé, without the alcohol. Ideal for those seeking a refined alternative, without

compromising on taste.

Since 1890, four successive generations have carried on the winemaking tradition

at Domaine La Colombette. In the early 2000s, the Pugibet family, always true to

their pioneering spirit, began de-alcoholizing their traditional wines. Step by step, 

they developed high-quality alcohol-free wines, with no added flavors, crafted 

entirely on the family estate. A new way to enjoy wine, at the table, as an aperitif, or 

with friends and family! 

TECHNICAL INFORMATIONS
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ALCOHOL

BEST BY

QUELQUES CONSEILSADVICES TASTING NOTES

NV

Alcohol-removed white
wine

Chardonnay

0% vol.

Best before 2 years
after bottling

This alcohol-free Chardonnay

displays a luminous pale yellow

color. On the nose, notes of

white-fleshed fruits and citrus are

highlighted by a delicate floral

touch. On the palate, the wine

opens fresh and balanced, with a

smooth, harmonious texture and a

clean, slightly mineral finish.

Serve chilled between 8 and 12 °C.

Best enjoyed now. Can be stored

for up to 2 years, away from light

and temperature fluctuations.

This alcohol-free Chardonnay

pairs perfectly with fish and

shellfish, and also enhances

lunches and convivial moments.

COLOMBETTE ZERO - BORN TO BE FREE

Alcohol-removed white wine - 0%


