DOMAINE CARNEROS.

Grapes

57% Pinot Noir
40% Chardonnay
3% Pinot Gris

Region/Appellation
Carneros

Alcohol by volume
12.00%

Residual Sugar
9 g/l

pH
3.1

Total Acidity
7.7 g/

Drinking Window
2024 -2035

Tasting Guide

°234557
Dry

Medium Sweat

Tasting note printed
19/04/2024

Brut 2018 6X75C1

Winemaker Notes

This very focused and elegant wine displays lovely notes of
key lime, honeycomb and lemon curd. It is round and displays
hints of lime blossom, baked pear and lemon meringue,
resulting in a creamy texture and a long finish.

Vineyard
This cuvée is the embodiment of Claude Taittinger's dream in
1987 - to make world-class sparkling wines in Carneros.

Winemaking

Aged for three and a half years in the cellar to enhance
complexity and development. With proper cellaring this wine
will develop further for decades - but only if you can wait to
open it!

Vintage
Aged a full three and a half years in our cellar to enhance
complexity and development, with proper cellaring, this wine

will develop further for decades, but only if you can wait to
open.

Food match
Grilled and Roasted White Meats

Enjoy the Sparkling Brut with roast chicken or it try pairing
with seafood.
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