
NV SPARKLING BRUT  
Celebration Series 

 
 

TASTING NOTES 

This sparkling Brut highlights the delicacy and elegance that results when premium grapes are  

skillfully made into sparkling wine.  We select specific vineyards to make our Brut. 

Chardonnay grapes are harvested early, with the precise grape sugar and acidity balance that 

is necessary when making a sparkling wine.  The grapes are first crushed and fermented into 

still wine, it is then put through a cool secondary fermentation to produce the sparkle. 

This Brut is an elegant addition to special meals and celebrations.  Serve well chilled. 

TECHNICAL DATA 
  Winemaker:   Chuck Devlin 

Varietal:         Chardonnay 

Appellation:   Snake River Valley, Idaho 

T.A.:              0.85 g/100 ml 

PH:                          3.47 

Alcohol:    12.% by volume  

Residual sugar:      0.8 g/100 ml 

Released:    Spring 2006 

Cases Produced:    3,021 

Suggested Retail Price:  $7.99 
  

 


