
Cold soak: NA
Aging Process: NA
Secondary Fermentation: Dosage: 8g/L NV Napa Brut
Case production: 250
Oak program: 0 
New oak %: 0

Description:
Blend of Pinot Noir and Chardonnay lends to a fruity
yet elegant wine. Fresh raspberry on the nose with a
bit of citrus and honeysuckle. Fine bubbles with a rich
and bright mouthfeel.

Appellation: 
Sonoma County

Farming Technique & Maintenance:
Vertical Cordon spur trained

Fermentation Details:
Direct to Press
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