
N V  B R U T  C U V É E  S P A R K L I N G

Variety

Vine Age

Location

Wine Analysis

Winemaking

Pinot Noir and Chardonnay were harvested from our Tamar Valley site
in March 2024. Fruit was gently pressed and fermented separately in
stainless steel, with no-MLF, to retain freshness before being blended
and tiraged in January of 2025. Wine remained on lees in bottle for 20
months and was disgorged in September 2026. 4g/L dosage was
added at disgorging.

Alc 12.8% pH 2.88

20+

54% Pinot Noir 46% Chardonnay

Tamar Valley

TA 9.30g/L 

Certification ACO Certified Organic Vineyard

Tamar Valley
Tasmania
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@small_wonder_wines
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