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2002

Methode Champenoise

Dry Bubbly: Champagnes

Technical Data
Blend (fany)  333% .
Y Chardonnay, Tasting Notes
3-3"/2 Pifgo;w Made in the bottle in the same manner dis-
Pinot Noir covered by Dom Perignon at Abbey de
Sugar at Harvest 20 Brix Hautvillier in the 17th century. A blend

of Pinot Noizr, Meunier, and Chardonnay

H at Harvest:  3.39 »
P ar Hanvest free run juice.

Total Acid at 11.0 g/1

Harvest Pairing Suggestions

Bottling Date  As Needed Rich cheeses, parmesan encrusted escargot,
chocolates.

Cases Produced 197

Appellation Old Mission M Eddls

Peninsula Bronze Medal- 2005 OCC Great Wine

Residual Sugar 12 g/l Compgm‘jm

Alcohol at 12.0%

Bottling

Total Acid 8.3 g/l o

Botding &/ Suggested Retail Price
18.99

pH at bottling 3.38

Oak usage None

Bottle Size 750 ml



