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Brut Rose
North Coast

Aroma of light honeysuckle, pear, lime, and watermelon. The
smoothness in the mouth is created by the fine bubbles and time on the
yeast. This wine is balanced with fruit and acidity - crispy but not tart.
The finish is reminiscent of pink grapefruit, calling you back for more.

Vintage: Non-Vintage Alcohol: 12.6%
Varietal: 83% Pinot Noir, 13% PH: 3.16
Chardonnay, 4% Pinot Meunier. 12 months on yeast

Wine Appellation: North Coast
Triage Bottled: May 2020

Windsor Recommends:

This playful sparkling wine is sure to make your soiree a hit-
from the backyard BBQ to a classy Luncheon. Enjoy with
your favorite BBQ dishes, creamy foods like soft cheese,
chocolate, and fruity desserts.

This Brut Rose was crafted in the labor-intensive Méthode Champenoise
practiced in the Champagne region of France. Following bottle
fermentation this wine was aged in the same bottle on the yeast lees for

nineteen months, gradually developing the classic creamy texture and
brioche-like character.
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