
PERFECTING PERFECTING 

THE BUBBLETHE BUBBLE
®®

815.667.5211

INFO@ISCBUBBLY.COM 

ISC TASTING ROOM

106 MILL ST.

UTICA, IL 61373

ISCBUBBLY.COMISCBUBBLY.COM

NOTEWORTHY: 

Double Gold Medal - 2025 Illinois State Fair Wine Competition

SERVING TEMP: 

Chilled (45F)

CELLARING: 

Age in cellar (60-65F) for 5+ years

VOLUME: 750 mL

RECOMMENDED 

GLASSWARE: Tulip flute

RESIDUAL SUGAR: 3 g /L 

TIRAGE DATE: 

Refer to back label on bottle

DISGORGEMENT DATE: 

Refer to back label on bottle

With notes of pear, lemon, yeast, and 
minerality, and crispy citrus flavors, the 
exuberant acidity of Extra Brut brings out the 
flavor in foods, but also makes it a superb 
sparkler to serve for “extra” special toasts.

TRY IF YOU LIKE: 

Pale ale, rustic Italian cuisine, festive 

nights

FOOD PAIRINGS: 

Egg rolls, fish tacos, fresh-baked 
bread, creamy risotto

MUSIC PAIRINGS: 

“Rock & Roll” by Led Zeppelin

TYPE: Sparkling Wine

STYLE: Extra Brut

COLOR: Pale Straw

GRAPES USED: Illinois-grown 
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