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NOTEWORTHY: 

Gold Medal - 2023 Illinois State Fair Wine Competition

Silver Medal - 2022 International Cold Climate Wine Competition

Highly Recommended Rating - 2023 Beverage Testing Institute

PRODUCTION METHOD: 
Traditional Method 

SERVING TEMP: 
Chilled (45F)

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

VOLUME: 750 mL

RESIDUAL SUGAR: 4 g /L 

PERCENT ALCOHOL: 12.5% 

DISGORGEMENT & TIRAGE 

DATES: 
Refer to back label on bottle

Light, crisp, bold, and beautiful, our 
signature Brut stands up to its name. Like 
liquid gold, it’s a true classic. traditional, 
yet exciting. Great for any occasion. 

TRY IF YOU LIKE: 
Belgian ales, filet mignon,  
making toasts

FOOD PAIRINGS: 
Oysters, seafood, bbq bratwurst, 
jambalaya, and pecan pie 

MUSIC PAIRINGS: 
Any collaboration with Ludacris

TYPE: Sparkling Wine

STYLE: Brut

COLOR: Pale Gold

GRAPES USED: Illinois Chardonel, 
Frontenac Gris, La Crosse
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