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THE DIVIN WINEMAKER

ALESSANDRO BARIE

Alessandro holds a degree in oenology from the
renowned University of Milan. He now leads the
DIVIN throughout its development.

Passionate and inspiring, he always has new
ideas to share with everyone over a good glass
of alcohol-free Sauvignon Blanc!




THE WILL
TO INNOVATE

It was in 2018, at the heart of the Vignobles
Villebois, that we began our exploration of the
world of alcohol-free beverages.

This is a quest for innovation with a bold,
forward-thinking approach centered around
Sauvignon Blanc, our favorite grape variety
from the Loire Valley!

2020

0.0% DE-ALCOHOLIZED WINES

THE FIRST WINE
SELTZER FROM
THE LOIRE

In partnership with a US-based collabora-
tor, DIVIN launched its first product: a
Wine Seltzer! An innovative beverage
made from Loire Valley wine, carbonated
water, with no additives, containing only
69 calories and 4.8% alcohol.

Building on its successful first experience in the Wine Seltzer world, DIVIN continues its
journey with the launch of its 0.0% de-alcoholized Sauvignon Blanc under the Origine range.
This ambitious project is the result of months of research and innovation, combining artisanal
winemaking techniques with modern de-alcoholization methods.

THE ‘VIGNERON', THE FIRST
ALCOHOL-FREE TERROIR

DIVIN, THE LOIRE
VALLEY PIONEER

WINE FROM THE LOIRE VALLEY Today, DIVIN is recognized for the

DIVIN now includes a Chenin Blanc, a Rosé, and a Pinot
Noir Red under the Origine range. With its winemaker
Alessandro Barie, DIVIN has launched the Vigneron
range with the first alcohol-free terroir Sauvignon Blanc
from the Loire Valley. Soon followed by a Pinot Noir in
2024. More exciting stuff coming soon!

quality of its alcohol-free wines, both
in France and internationally.

We are currently distributed in 40+
countries and growing. DIVIN is the
Loire Valley alcohol-free leading
producer !



SUSTAINABLE
VITICULTURAL PRACTICES
DIVIN owns its Touraine
vineyards (Loire Valley). We
combine the rigorous process of
de-alcoholization with
sustainable and ethical
viticultural practices. Respectful
of the land and of our teams, we
guarantee authentic wines, with
no compromise on quality or the
environment.

INNOVATION

Driven by a pioneering spirit,
we push the boundaries of
innovation by constantly
reinventing our de-alcohol-
ized wines. From concept to
production, we explore every
possibility with passion to
offer bold and sustainable
solutions.

LOCAL ROOTS

DIVIN is actively involved
with local associations,
initiating projects that

bring beautiful stories to
life. Each partnership

strengthens our
connection with the
community and gives
deep meaning to our
actions.

CRAFTSMANSHIP

DIVIN draws its
inspiration from
artisanal craftsmanship.
Every step, from
vineyard selection to
de-alcoholization,
reflects authenticity and
attention to detail. We
reinvent the pleasure of
sharing!



SANS ALCOOL / ALCOHOLFREE - ¥Zpneren

Our Blanc de Blancs, the quintessence of finesse, is the
result of a meticulous plots selection, reflecting the
richness of our terroirs through dealcoholized wines.
Carefully crafted from Chenin Blanc harvested at optimal
ripeness, it has been aged with care, partly in large oak
barrels from the Brouard forest. A sparkling expression of
Chenin Blanc's purity.

DIVIN
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ALCOHOL-FREE -

our Yigpneran Sauvignon Blanc is a gastronomic masterpiece made from the
best Vineyards in Touraine.

The aging association of stainless steel tanks for freshness and 3 months in
oak barrels for complexity, creates a perfect balance.

Its refined aromas combine white fruits, pear, blackcurrant, cherry
blossom, wild nettle, vanilla, and fresh wood, with a subtle hint of coffee.
On the palate, our Vigneron Sauvignon Blanc captivates with its elegance
and freshness, where the oaky notes blossom harmoniously for a full and
refined tasting experience.

An experience that blends finesse and depth.

Our %gneren Pinot Noir is a faithful expression of its terroir.

Particularly carefully aged, part of this wine rested in 228-liter Burgundy
barrels, allowing its aromas to be enhanced and its structure enriched.
This ripe Pinot Noir reveals striking aromas of red fruits, cherry, strawber-
ry, spices, balsamic notes, and a subtle yet present oak influence, bringing
structure and complexity.

On the palate, this dry red wine charms with its elegance and freshness,
with lively, well-defined tannins that anchor this Pinot Noir in the character
of the cool Loire Valley climate.




ALCOHOL-FREE - Origine

Its bright yellow-green hue instantly
catches the eye. On the nose, vibrant
aromas of white fruits, citrus, and
white flowers awaken the senses.
A burst of freshness with every sip!

Crafted in the Loire Valley, this Pinot
Noir reveals an exceptional aromatic
bouquet. Red fruits, redcurrant,
strawberry, and blackcurrant blend
with fresh notes of mint and tomato
leaf.
A perfect balance.
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Anicon of the Loire, this Chenin Blanc

exudes rare elegance. Its refined

aromas of yellow fruits, pear, and

golden apple create an unforgettable

tasting experience, elevating every
moment.

This Rosé enchants with its captivat-

ing aromas of ripe red fruits.

Blackberry, wild strawberry, and a

touch of zesty citrus create a fresh

and irresistible balance, perfect for
summer.

FINE BUBBLES - SPARKLING
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A light yellow hue with golden
reflections that draws the eye.
On the nose, passion fruit,
mango, and peach mingle with
notes,
creating a sparkling wine full of

delicate nectarine

freshness and liveliness.

With a pale salmon-pink color
and subtle effervescence, this
blush wine captivates at first
glance. Aromas of white and
exotic fruits are enriched with a
hint of red wine, leading to an
elegant and surprising finish.
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THE SECRETS BEHIND OUR CRAFT
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