
80% Grenache & 20% Aramon

Estate vines located in Aubais
planted on Hauterivian limestone.

Fermented with indigenous yeasts
then undergoes Méthode Ancestrale.
Bottled during fermentation when
the residual sugar is at 28 g/L. Aged
for 9 months on lees before being
riddled and disgorged.

Certified Organic

www.pangeaselections.com 

Berry-Althoff 
Languedoc-Roussillon, France

Winemaker: Imogen Berry & Robin Althoff
Region: Languedoc-Roussillon, France
Location: Aubais, France
Appellation: Vin Mousseux De Qualité
Rosé | Brut-Nature

About the Winery/Winemaker
Berry-Althoff is the biodynamic projectof Imogen Berry and Robin Althoff,
farming 10 hectares of limestone vineyards in Aubais while also sourcing
certified organic fruit from trusted growers across southern France. Each plot
was meticulously selected for its terroir and its natural biodiversity to ensure
that our crops grow in the healthiest environments. Their white wines are
planted on yellow marls in Saint-Mamert-du-Gard, a particularly humid valley
benefiting from the freshness of the Cévennes. To preserve the minerality and
freshness in their reds, they chose vineyards planted on limestones dating from
the Hauterivian and Valanginian periods around the village of Aubais. They
sought out old vineyards planted in the 60s to work from massal selections
resulting in healthier vines producing higher quality fruit. Their minimalist,
precise approach relies on hand-harvested grapes, native yeast
fermentations, and little to no added sulfur, producing vibrant wines that
capture the character of the Mediterranean. 
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