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o Barrel fermented in 43% Alcohol:
100%2022 ' .\ American oak barrels and ,12.81%
| aged on the fermentation lees. . B
This is a full-bodied sparkling 7 32/ {A<'4*
wine with fresh acid to balance,
offering a creamy texture and "Malic Acid:
leaving a pleasantly oily 0.9¢g/L
uthfeel. Its persistent bead . .
carries ripe peach and summer écft'chAc'd:
| melon through oak-imparted 28
spice, sweet cedar, and roasted pHH:
2% Rattlesnﬁl.hes walnuts. The Rendition #4  3.24
' shows more brilliance with |
tightly coupled bubblesand ~ $8%
|tactile sensations on the tongue.l

100% Chardonnay

70% Horse Heaven
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28% Columbia
Valley
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Tirage Bottled: Riddled: Dosage:
7/27/23 5/8/24 O7I27{_24
2.32mm Yeast 12 months Lees 4g/
cfu/mL Aging Brut
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Scores Pending

CELEBRATE OFTEN

WITH WASHINGTON SPARKLING WINE

PARKLED IN
R VK, WASHiNGTON.

2140-B Wine Country Rd, Prosser, WA 99350 | 509.502.8576 | info@tirriddis.com| www.tirriddis.com




