ASKERNE NV BRUT SPARKLING

WINEMAKING NOTES

The NV Brut Sparkling is crafted from
aromatic varieties sourced from the Askerne
Estate vineyard. 60% of the blend was barrel
fermented and aged on lees with regular stirring
to build texture and complexity. The balance
was cool fermented in tank to retain aromatic
vibrancy. Careful blending was used to achieve
a wine with the perfect balance between texture
and freshness.

ANALYSIS

pH 3.12
TA7.0g/L
Alcohol 13.0 %
RS 9.5g/L

TASTING NOTES

Scented florals with aromas of apple and guava,
hazelnut, creamy savouriness, and a touch of
honied sweetness. The palate is full and bright
with fresh mineral acidity, concentrated citrus
and apple flavours, on a finely structured
palate. Dry on the finish, but refreshingly juicy
and long.

AWARDS

4.5 Stars Wine Orbit
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