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® craft products/ artisan

® industrial products




collaborate +
coevolution

$

human, animal, plant and

microbes

Sense of Place/
Taste of Earth
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- Sensory
- HARZNINNANTUIAB UG
- culture

- Land and its creatures; plants, animals, fungi and
bacteria
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CHAMPAGNE
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PROSECCO V'S CHAMPAGNE 1%

-

Grape : Glera Grape : Chadonnay
Pinot Noir/ Pinot Meunier

2nd Fermentation : 2nd Fermentation :
In a big tank In a bottle
Age 7 Years Max Age 10+ Years
Bright Complex Champagne
Floral, Fruity Citrus, Creamy sty

@winemanthailand



Natural and
Organic Wine
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Artisan Made
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* The art of fermentation, Sandor Ellix Katz
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