
  

Chardonnay Pinot Noir Pinot Meunier ð Vintage 2006 

 

Tasting Notes 

Variety 

50% Chardonnay, 35% Pinot Noir, 15% 

Pinot Meunier 

Winemaker Notes 

Initially the delicate bubbles lift the attractive 

apple berry aromas; these are then joined 

with hints of spicy vanilla, cinnamon and 

white flowers. With 25 months on lees, 

complex characters of brioche and toasted 

bread come in to play. Yet, there is an 

apparent freshness to the wine with a pinch 

of rose petal and orange blossom on the 

nose. This sparkling white is fine and elegant 

in texture with a fantastic balance. It has a 

soft and round mouth-feel complemented 

with a lemon zest finish and lingering 

patisserie flavours.  

Serving Suggestions 

Well chilled, around 10º C. Serve as an 

aperitif with hors d'oeuvres, seafood, 

chicken salad or delicately flavoured entrees 

and main courses. 

Wine Summary 

The fresh, crisp flavours in this 

quintessential Pinot Noir, Chardonnay and 

Pinot Meunier blend have been enriched 

with the creamy yeast background provided 

by 25 months lees contact. 

Key Points 

 Fresh, crisp and creamy 

 Lees contact in the bottle 

 One of the very few Coonawarra 

sparkling whites 

Technical Details 

Region 

100% Coonawarra  

Harvest Dates 

15/02/06 ð 3/03/06 

Harvest Brix 

12.1° - 18° 

Tir age Date 

February 2008 

Disgorged 

August 2009 

Bottling Analysis 

Alc 11.5% v/v pH 3.21 TA 7.9g/L VA 

0.26g/L Residual sugar 5.5g/L 

 
Winemaker 

Sandrine Gimon  

(Dipl¹me National dõïnologue) 

 


