fLNI I a3s

o ®woy> » WM

LMo D

THAT You
WEREN ‘T
THAT
INTERESTED
in v
THE 14
PLACE,

SAOL AdIVH IAVH

SO

AVELLS  AVAW

NINL SIAIN

Spdepuels _Cm_m_w_f,_w__w_w__w_muﬂ____ O—CN M_UZ_m
Qoldy o WL
Od| QAR

:SOPNOUI UOLRULIONI 2](RJOU I2YJ0)
061 Ul papunoy ‘hojieA

DINBLY S, 211D Ul (DU 2J0ISD
AJIWID) [IPWIS D 240 I\ RLIIDAID]

DUIA ‘SN g 2pRW SI OYNJId ST ON
[ ]

[
jerrrd Sayy

SOJVIN OHM 1NY °

WHAT IS NATURAL
WINE?

Actually, there’s no official definifion,
so these are the guidelines we usc
fo make ours.

H 3@%2_50_.@@:_8_5
grown grapcs.

Fermented with naftural
yeasts present on the
grapc.

w Unfiltered

No added sulphites
or anything.
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WHY iS MY NATURAL
WiNe CLOUDY / . .
HAVe BiTS FLOATING iN
iT? =3

The floafing bitsg@re SEDIMENTS,
mainly made uplofdead yeast cells
and ofher harm omw,,, organic matter.
In fradifional wines fhesc are
filiered out affér fermentation, but in
facl their mxﬁ%mg conract with the
juice adds enriched layers of
fexture, flavour-and.aroma. In
more fechnical ferms ii's called
‘Lees Ageing c_g ‘Sur Lic” in French.
(Lees being the deadyeast cells, and French
being the language thar makes you sound most
Rnowledgeable abour winc).

As a rcference, dricd apricots contain
over 100 PPM. - Sorry apricots!
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Sulphifes arc naturally occurring
mincralss

Nafural WIRCS conrain
some narurally occurring
sulphifes, but no
Sulphitessare added, as
with fradifional Winc.
Sulphifes in food are
mecasured in Parts Per
Million (PPTM). No Es
PiluRo wines contfain less
fthan 10 PPM, compared
with over 40 PPM for
some fradifional wines.




=N Unfold.

3 Fold in 1/4 old i 113 Sip wine.
old in
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cur fo the middle.

’ Fold in 1/2 again and
12|bm”w \’y(\0,~Q§5 ‘JUCXlkﬂlﬁy .

i

/’
PR
7
— WINEZINE %//
(so i Looks

LiIKE 4 BooK 7
L ) Open like this.

Print both sides of
Wine Zine on
recycled A4 paper.
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writc to us and fcll us uour
favourite Pokemon [ Scinfeld episode |
anything clsc.




