
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

“Crisp, fresh flavours of citrus and stone fruit, 
with lively fresh bubbles. Serve well chilled, it 
is excellent as an aperitif, or enjoy with oysters 
or smoked salmon.” 



  

RANGE  

VARIETY Chardonnay 

ALCOHOL 13% 

pH 3.61 

ACIDITY 6.5 g/L 

RESIDUAL SUGAR 2.6 g/L 

BOTTLE BARCODE 9421003816985 

CASE BARCODE 9421003816692 (6 bottle case) 

VINEYARD 
The Sparkling Brut is grown in a variety of vineyards with a 
range of soil types including gravels, silt and clay loam. The 
different characteristics of these sites provide depth and 
complexity of flavour in this wine. 

WINEMAKING NOTES 

After harvest at optimum ripeness the fruit is gently pressed, 
then cool fermented in stainless steel tanks. Post ferment, it is 
left for a short period on gross lees to develop texture and 
mouth-feel. It is then blended and bottled while young and 
fresh. Prior to bottling the wine is chilled down and 
carbonated. It is this carbonation that provides the lively, 
refreshing bubbles. 
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