
THE WINE
Using the Charmat Method, this Sparkling is made from 100% estate 
grown La Crescent and Frontenac Blanc grapes from Monte Creek 
Ranch. The base wine was aged on fine lees in stainless steel tanks until 
February.  La Crescent, rarely ever shy in the aromatics department, 
proudly displays notes of raw honeycomb, fresh tropical fruit and white 
peach.

Enjoy with citrus-dressed spot prawns, oysters and summer salads with 
grilled vegetables. This bubbly will complement a variety of lighter 
small bites, making it an ideal aperitif or patio party-starter.

THE VINTAGE
Harvested September 29.

Bud break occurred around the long-term average in early May and 
June’s flowering process was right on track, taking place during the 
first and second week. We had plenty of heat in the first half of June 
and unlike 2018, we were thankful for a relatively smoke-free growing 
season, though 2019 ended up being a cool year overall.

SPARKLING
2019

Residual Sugar
11.9 g/L  

pH
3.34

Total Acidity
     8.6 g/L

Alcohol
   12.9% 
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