8“ 50040 H 21004 ”0

TI991DDIS

TRADITIONAL METHOD

BARREL FERMENTED
BLANC DE BLANC

RENDITION 4
BRUT

This is a full-bodied sparkling wine with fresh acid to balance,
offering a creamy texture and leaving a pleasantly oily
mouthfeel. Its persistent bead carries ripe peach and summer
melon through oak-imparted spice, sweet cedar, and roasted
walnuts. The Rendition #4 shows more brilliance with tightly
coupled bubbles and tactile sensations on the tongue.

Blend: Chemistry:
* 100% Chardonnay = 4g/L dosage
12.55% ABV
3.24 pH
10,150 ppm CO2

American Viticultural Area (AVA):
100% Columbia Valley AVA
o 70% Horse Heaven Hills AVA
o> 29% Columbia Valley AVA
° 1% Rattlesnake Hills AVA
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