METHODE TRADITIONNELLE :

HOW WE MAKE DOMAINE CARNEROS SPARKLING WINE
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Our sparkling wines are first made like still wines, The be_-st kn?wn dis’rinctior:s of this ’rech_nique from other Our sparkling w:ine_s age ir:a the bottle for at least
Whichiara thar blandad iroley aes Eaks b tha sparkling wine processes is that 'rha'wme undergn_e? a fh_ree years, which is a rarity among sparkling
most crucial step in the sparkling winemaking second fermentation in the butf!e. Tlrug-e, ’rlhe addition of wine hnuses,.buf th}a- time on th'e lees (spent
process. sugar and yeast to each bottle, is what ignites the second yeast cells) yields |:|t:h complexity, seamless
fermentation and creates those lovely little bubbles. balance and delicious mouth-feel.
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. o During disgorgement, the bottles are placed upside

:{::E:::ﬂﬁ“::j_: ;L;f;:: dn:gl:gi:f;t?;;{igzes’ dﬂWi’"t into freezing liquid which freezes ’rhu‘a spent yeast The %mﬂies ULE ?fi:‘e'lr'}hu Pf"ig hted :"dkfhflc"“w“
bottle so that the spent yeast cells collect in the C?IIE " ﬂ.fe peEs ol Th_ﬂ REs e Di-sgurged” CEP Its pﬂl:p? ’rhﬂ S f‘:"IE;t I;: fl:;-l ! S
~ack of the botle. wines enjoy extra aging on the lees to achieve even SNOCTS Out of The pressurized boriie:

greater richness and complexity.)
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Dosage is the step when a mixture of wine and
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sugar (called Exposition liqueur) is added to the Our sparkling wines are then corked, wired, labeled, and And the final and most rewarding step of our
newly disgorged bottles. Our brisk Ultra Brut has cellared in our cool Carneros caves until we serve them to sparkling wine making is that moment a bottle is
the least amount of sugar added (0.5%) while our our Chateau guests or ship them to your door. uncorked and a new celebration has begun!

luscious Verméil Demi-Sec has the most (2.5%).
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DOMAINE CARNEROS.




