
WINE TYPE | REGION, COUNTRY: 
Traditional Method Sparkling Wine | Central Poland

SHORT WINE DESCRIPTION:
Dom Jantoń Blanc de Blancs NV is a refined sparkling wine crafted exclusively 
from Seyval Blanc. Fresh orchard fruit and subtle floral notes meet a fine, 
persistent mousse. Twelve months of lees ageing add gentle creamy 
and yeasty nuances, leading to a clean, elegant and beautifully balanced finish.

OENOLOGICAL DETAILS:
Grape variety/varieties: 100% Seyval Blanc

Grape origin:
• Location: Single, carefully managed parcel near a pond
• Soil: Light, sandy soils with a gentle clay component, promoting aromatic 

purity and vibrant freshness
• Exposure / site: Even, well-drained terrain providing optimal sun exposure 

and consistent ripening, allowing precise expression

Vinification:
• Harvest: Hand-picked at optimal physiological ripeness
• Fermentation: Grapes undergo gentle pressing and primary fermentation in stainless steel at a low 

temperature.
• Ageing / maturation: Secondary fermentation in bottle (Traditional Method) with minimum 12 

months lees ageing adds subtle creamy and yeasty complexity, enhancing elegance and texture.

PRODUCER: 

Dom Jantoń 
WINE NAME | VINTAGE: 

Blanc de Blancs  NV

SERVING:
• Best serving temperature: 8–10°C
• Decanting: Not required
• Food pairing: Perfect with fresh oysters, sashimi and sushi-grade 
• seafood, light ceviche, steamed or gently grilled white fish, 

and soft, delicate cheeses like tofu-based or mild goat cheese.
• Aging potential: Ready to drink now, with further 

development potential of 5–7 years under proper
cellar conditions.

ANALYTICAL PARAMETERS:
• Alcohol: 12% ABV
• Residual sugar: 12 g/l
• Total acidity: 6,4 g/l
• pH: 3,4
• Total SO₂: 62 mg/l

SALES CONTACT:
Beata Jantoń
Email: beata@janton.pl
Phone: +48 883 393 901
Website: domjanton.pl/en More info: iwp.org.pl


