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Méthode Champanoise Blanc de Noir Wine
TECHNICAL INFORMATION
Composition: 100% Sangiovese
Appellation: Paso Robles
Alcohol: 11.5% ABV
Total acidity: 8.6g/l
PH: 3.13
Res. Sugar: 1g/l
Aging: Stainless steel fermented. Riddled and aged in

bottle for 18 months

TASTING NOTES

This elegant blanc de noirs opens with aromas of peach and créme fraiche that
leads to hints of a light doughy mousse. On the palate, notes of brioche, biscuit,
green apple, & lemon are framed by its crisp acidity and silky mouthfeel.

WINEMAKER PRODUCTION NOTES

The 2020 vintage in Paso Robles was a test of adaptability for winemakers and
vineyards, marked by low yields but generally high quality in the concentrated fruit
that was harvested.

Comprising 100% Sangiovese grapes from our Acquarello Vineyard, harvest was
early with the classic Méthode Champenoise in mind. Primary alcoholic fermentation
finished at a light 9.5% ABV followed by tirage for refermentation where it aged on
the lees for 18 months, then was riddled and disgorged.
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