
Alcohol label %: 11.5 | pH: 3.22 | Acidity (TA): 6.5 | Residual Sugar (g/L): 22.0

Winemaking
This was a fun yet challenging sparkling wine to make. We had the blueprint of our
base wine from the popular Prospect Mountain White, but we wanted to make sure it
wasn’t exactly the same. We achieved this by providing a lighter body to the wine
with less residual sugar which allows for a nice fresh peach flavor to stand out. The
carbonation level gives a dry sensation on the back end which allows this wine to be
enjoyed by dry or sweet wine drinkers for any celebration.

Food Pairing
While perfect to enjoy by itself, this wine also pairs well with fruity or creamy
desserts. Serve well chilled and share it with your friends and family at your next fun
get together
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