‘?

VERTERRA

WINERY

2019 Verterra Brut

Alcohol label %: 12.0 | Residual Sugar (g/L): 13.0

Growing Conditions

Pinot Noir and Chardonnay from our Matheson vineyard. Mainly eastern facing but
some western facing Pinot Noir.

Harvest
Sunday October 20th
Winemaking

Hand harvested, destemmed and pressed before a cool fermentation. Tirage
bottling in spring of 2020 before being laid down in cages through May of 2023.
Disgorged and then topped up with 1.2 g/L dosage

Aging

3 years before finishing

Bottling

Riddling, disgorging and dosage completed early-June through mid-July 2023.
Appearance

Pale yellow with a delicate mousse

Nose

Fresh bread, white flowers and green apple

Food Pairing

Light cheeses, salads and seafood. Also an excellent choice as an aperitif
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