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NOTEWORTHY: 

Silver Medal - 2023 Illinois State Fair Wine Competition

Pét nat is short for pétillant-naturel, the oldest method of producing sparkling wines.

PRODUCTION METHOD: 

Ancestral Method 

SERVING TEMP: 

Chilled (45F)

CELLARING: 

Enjoy now

VOLUME: 750 mL

GRAPES USED: Illinois-grown  

Chambourcin 

RESIDUAL SUGAR: 0 g /L 

PERCENT ALCOHOL: 12.5% 

Exuberantly fruity and creamy, this is 
a vibrant pét nat wine. It has a mouth-
watering freshness, making you crave 
another sip almost instantly. 

TRY IF YOU LIKE: 

BBQ Ribs, fries, burgers: cheeses; and 

chillin’ before the main course.

FOOD PAIRINGS: 

Charcuterie plate, sushi, grilled 

vegetables, fried mushrooms

MUSIC PAIRINGS: 

“Natural Thing” by The Doobie 

Brothers

TYPE: Pétillant-Naturel  

                Rosé Sparkling Wine

STYLE: Brut

COLOR: Coral pink

Pét Nat RoséPét Nat Rosé
SPARKLING WINESPARKLING WINE


