
CRÉMANT DE LOIRE CARTE 
TURQUOISE
Crémant de Loire, France

ABOUT DOMAINE DES BAUMARD
Consistently recognized for producing some of the most extraordinary dry white wines in the Loire and in France, 
Domaine des Baumard has been under the ownership of the same family for nearly 400 years. Winemaker Florent 
Baumard runs the estate with meticulous care, crafting extraordinary wines that bely his soft-spoken, gentle 
manner. Baumard produces a range of styles, though the domaine is most famous for its stunning sweet wines from 
the storied Quarts de Chaume Grand Cru.

THE WINE
Baumard’s Crémant Carte Turquoise, first made in 1957, is a hand-crafted sparkling wine from Anjou and Touraine. 
Made in the méthode Champenoise with 24 months en tirage, it offers fine mousse and complex notes of apple, 
pear, almond, and honey. Sourced from 35-year-old vines, it’s fresh and crisp with a low dosage of 5–6g, classifying 
it as Extra Brut.

TECHNICAL INFORMATION
ALC. BY VOL.: 12.5%
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