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noteworthy: 

Selected as 2020 Illinois Signature Rosé

Best of Class & Double Gold Medal – 2019 Illinois State Fair Wine Competition

Sweepstakes Nominee & Gold Medal – 2019 Mid-American Wine Competition

Gold Medal – 2019 Indy International Wine Competition

Silver Medal – 2019 Experience Rosé Wine Competition

Silver Medal – 2019 Jefferson Cup Invitational Wine Competition

production Method: 
Traditional Method 

Serving teMp: 
Chilled (45F)

cellaring: 
Age in cellar (60-65F) for 3+ years

voluMe: 750 mL

reSidual Sugar: 7 g /L 

percent alcohol: 12.5% 

diSgorgeMent & tirage 

dateS: 
Refer to back label on bottle

our award-winning brut ombré rosé 
features hints of raspberry & great 
acidity. subtle color variations make 
each vintage unique.

try if you like: 
Framboise Lambic, roasted meats,  
rare finds

food pairingS: 
Appetizers, roast chicken or turkey,
fresh fruits, and chocolate

MuSic pairingS: 
“Under Pressure” by Freddie Mercury

type: Sparkling Wine

Style: Brut

color: Palest Pink

grapeS uSed: Illinois-grown  
Chambourcin

brut ombrÉ rosÉ
spArKling Wine


