Canterbury Wines
    Phone 0398305278 or 0403020439
www.canterburywines.net


	SPARKLING WHITE


NV BROWN BROTHERS PINOT NOIR CHARDONNAY PINOT MEUNIER
$18.95
REGION: KING VALLEY, VICTORIA
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"Consistently one of the great value sparkling wines, this makes yet another award winning appearance, this time for unmatched value."  Nick Stock, The Penguin Good Australian Wine Guide 2009 - Best Value Sparkling WineFor
The Browns' access to prime cool climate fruit from their Whitlands vineyard has resulted in the company producing sparkling wines of exceptional quality. This is the best bubbles under $20 made in Australia, no question."  Paddy Kendler, Herald Sun

"It won the trophy for Best Sparkling Wine at the National Wine Show ’09, plus four golds. Bright straw-green, it has a gently perfumed bouquet, then a complex but finely balanced palate, with creamy/bready yeast lees notes woven through apple and stone fruit flavours. The blend is 53%/27%/20%, half coming from Brown Brothers’ high altitude Whitlands vineyard. Drink by: 2014."  James Halliday - 95 points
"This wine is a blend of different parcels of Pinot Noir, Chardonnay & Pinot Meunier fruit from the King Valley and Whitlands vineyards. All fruit was gently whole bunch pressed to minimise contact between  the juice and the grape skins and seeds. Each parcel of fruit underwent malo-lactic fermentation and after vintage the various wines were assembled and assessed. The selected blend then underwent secondary fermentation in the bottle. The wine then spent 2 years maturing on yeast lees to add complexity and allow greater time for the merging of aged and yeast autolysis characters. It was then disgorged, liqueured and bottled with an alcohol of 12.0%, a pH of 3.1 and an acid level of 7.0 gr/l. 

In France many of the champagne wine houses argue that only by using a wide variety of different wines from various vintages, can a good non vintage champagne be produced year in and year out. This enables them to establish a House Style on which their reputations are built. This current release sparkling wine which mirrors the French rationale has an attractive light straw colour and a fine persistent bead. The small delicate beading is the result of extended secondary fermentation at a very cool temperature. Its nose is fresh and lifted with classic bready aromas that are the result of ageing on yeast lees for 2 years. On the palate this wine has a wonderful creamy mouth-feel and complexity, along with subtle lemon flavours, balanced by a crisp, fresh finish. 

This delicate, elegant, sparkling wine makes the perfect drink for any occasion. It makes an ideal aperitif or as an accompaniment to a range of appetisers. It is delightful with natural oysters drizzled with a dressing of chopped coriander, lemongrass, lime juice and olive oil two or three minutes before serving. It is also delicious with fresh calamari in a light tempura batter with a squeeze of fresh lemon juice."  Winery Notes
Awards:

Trophy, Best Sparkling Wine – 2009 National Wine Show (Canberra)
Trophy, Best Sparkling Wine Under $20 – 2008 Adelaide Wine Show

Top Gold Medal  – 2009 National Wine Show (Canberra)

Gold Medal  – 2008 Royal Sydney Wine Show

Gold Medal  – 2008 Royal Queensland Wine Show

Gold Medal  – 2008 Adelaide Wine Show

Drink Now to 2011.













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

