
Cold Soak: none, direct to press
Aging Process: 12 Months
Secondary Fermentation: No
Cases Production: 300

Description:

Appellation:
California

Cordon Cane pruned
Fermentation Details:

chester. Sparkling

Farming Technique & Maintenance:
Stainless Steel

Raise a glass! Here’s to chester. Here’s to family and
friends and loved ones. Here’s to mountains climbed
and promotions earned and the new couple. Here’s to
60 years of age and 60 years of marriage. chester.
Sparkling is the perfect wine to celebrate life and those
moments that make life special. Here’s to the new
puppy and the new graduate. Here’s to victories won
both big and small. Here’s to old friends well-
remembered and new friends to be made. chester.
Sparkling


