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NOTEWORTHY: 

Recommended - 2023 Beverate Testing Institute

Silver Medal - 2019 Illinois State Fair 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

With a hypnotizing color and unique 
blend, our Brut Rosé De Saignée pays 
homage to winemaking traditions. Take 
your senses on an unexpected journey. 

TRY IF YOU LIKE: 

Red wine, asiago cheese, savoring  

the moment

FOOD PAIRINGS: 

Prime rib, hearty salads, grilled 

halibut, or tapas

MUSIC PAIRINGS: 

“Moonlight Sonata” by Beethoven

TYPE: Sparkling Rosé

STYLE: Brut

COLOR: Soft pink

GRAPES USED: Illinois-grown  

Marechal Foch
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