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	SPARKLING WHITE


2005 BROWN BROTHERS PATRICIA PINOT NOIR CHARDONNAY   !!
$39.95
REGION: KING VALLEY, VICTORIA
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The 2005 Brown Brothers Patricia Pinot Noir Chardonnay took out the top honours at the 2010 Tri Nations Wine Challenge, winning the TROPHY FOR BEST SPARKLING WINE OF SHOW ahead of 20 other top bubblies from Australia, New Zealand and South Africa. If that is not enough, it also triumphed at the 2010 National Wine Show, taking out the trophy for BEST SPARKLING WINE OF SHOW. 
“Struck like a chime from the Whitlands Vineyard – a cool, elevated site that’s custom-made for high-quality sparkling grape cultivation – this has piercing fine citrus, white and pink florals, fine yeast-derived complexity and hints of grilled hazelnut. Laser-like precision on the palate, some richer flesh for an instant, then acidity seeps through and clinches the finish tight.”  Nick Stock, Sydney Morning Herald - 95 points  

“This stunning Victorian wine has great personality. Highly scented, it is citrusy, nutty, rich and complex, in a racy, authoritative style that compares favourably with most champagnes.”  Michael Cooper MW
“Produced from the Whitlands Vineyard, with four years on yeast lees; very elegant, fine and long, and no attempt to build flavour through high dosage; Brown Brothers has the style down pat. Will improve on cork.”  James Halliday - 94 points
“The Patricia Pinot Noir, Chardonnay Brut 2005 shows a fine persistent bead and lifted aromas with a rich yeast autolysis character and hints of citrus and apple. The palate is full bodied, complex and rich with prominent lemon and lime flavours and a bready character that lingers. It’s creamy and elegant with a crisp, dry finish and refreshing acidity. 
The 2005 vintage is a blend of 79% Pinot Noir and 21% Chardonnay. The fruit was hand picked in March and whole bunch pressed in air bag presses. The grapes are very gently pressed to yield 500 litres of juice per tonne (compared with 700-750 per tonne for table wines) to minimise the impact of the harsher compounds from the grape skins.
The base wines all underwent malolactic fermentation to add complexity to the blend. The secondary fermentation was deliberately extended to produce a fine bead, then given 4 years on lees to provide further complexity. The wine was then disgorged and liqueured, with an alcohol of 13%, a pH of 3.08 and an acid level of 7.9 g/L."  Winery Notes

Awards:

Trophy, Best Sparkling Wine - 2010 National Wine Show (Canberra)
Trophy, Best Sparkling Wine - 2010 Tri Nations Wine Challenge
Gold Medal -  2010 Royal Hobart International Wine Show
Drink Now to 2015.













Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

