
Appellation : AOC Crémant de
Limoux
Year: 2024
Grape varieties : 
57% Chardonnay, 27% Chenin,
9% Pinot Noir, 7% Mauzac
Alcohol content : 12,5%
Format : 75 cl

A light yellow hue with green
highlights, adorned with fine and
elegant bubbles. 
The bouquet is fresh and well-
balanced, revealing delicate white
flowers, juicy white-fleshed fruits
like peach, and zesty citrus
undertones.
On the palate, it opens with a touch
of hazelnut, leading to a refined,
subtly toasted finish.

SERVING SUGGESTIONS
Best served at 7-8°C.
It pairs beautifully with seafood,
creamy risottos, poultry dishes, and
aged cheeses.

TASTING NOTES

MAISON WESSMAN 
maisonwessman-wines.com - Château Saint-Cernin 8, route du Village 

24560 Saint-Cernin-de-Labarde - FRANCE

DRINK RESPONSIBLY

A perfect harmony of artistry and
winemaking. 

This collaboration between Maison
Wessman and global icon Norah Jones
blends the soulful depth of a 10-time
Grammy winner with the refined
craftsmanship of exceptional wines.

This Life is a tribute to the magic that
happens when music and wine come
together, turning everyday moments into
something extraordinary. 

With this collaboration, we invite you to
pause, reflect and embrace the beauty in
life’s simple yet profound pleasures.

More than just a pairing, this union is an
invitation to slow down, connect with
loved ones, and celebrate the art of living. 

With every sip, This Life becomes a
symphony of taste and sound—a timeless
reminder to savor each moment.


