BRUT ROSE DE SAIGNEE
SPARKLING WINE

WITH A HYPNOTIZING COLOR AND UNIQUE
BLEND, OUR BRUT ROSE DE SAIGNEE PAYS
HOMAGE TO WINEMAKING TRADITIONS. TAKE
YOUR SENSES ON AN UNEXPECTED JOURNEY.

TYPE: Sparkling Rosé RESIDUAL SUGAR: 7g/L
STYLE: Brut PERCENT ALCOHOL: 12.5%
COLOR: Soft pink DISGORGEMENT & TIRAGE
GRAPES USED: Illinois-grown DATES:

Marechal Foch Refer to back label on bottle

TRY IF YOU LIKE: PRODUCTION METHOD:
Red wine, asiago cheese, savoring Traditional Method

the moment . SERVING TEMP:

FOOD PAIRINGS: Chilled (45F)

Prime rib, hearty salads, grilled CELLARING:

halibut, or tapas Age in cellar (60-65F) for 3+ years
MUSIC PAIRINGS: VOLUME: 750 mL.

“Moonlight Sonata” by Beethoven
NOTEWORTHY:
Recommended - 2023 Beverate Testing Institute

Silver Medal - 2019 Illinois State Fair Wine Competition

ISC TASTING ROOM

106 MILL ST. ISCBUBBLY.COM
UTICA, IL 61373 :

815.667.5211
INFO@ISCBUBBLY.COM




