BRUT
BLANC DE BLANCS

METHODE TRADITIONNELLE

TECHNICAL NOTES

GRAPE VARIETIES: 100% Chardonnay, 20% of
blend Oak aged

ALCOHOL: 12.0%
DOSAGE: 10 g/L Brut
QUALITY SPARKLING WINE: Product of

France

SERVING SUGGESTIONS: Between 43°%nd
46°F

gy, I oy

RUTHERFORD

BRUT
BLANC DE BLANCS

NON-VINTAGE

METHOD TRADITIONNELLE

With the addition of Elizabeth Spencer into the Boisset Collection
portfolio, Jean-Charles was excited to mark the occasion with a Blanc
de Blancs ExS Sparkling wine. It is in celebration and synchronicity
that this sparkling wine is from France — a nod to Jean-Charles’s love
for his home in the heart of Burgundy with his admiration for Elizabeth
Spencer located in Rutherford, the heart of Napa Valley. This sparkling

wine unites the two worlds of Boisset.

WINEMAKING

Produced using the traditional method. It was aged for a minimum of 18
months in bottles to enhance its expressive personality. The grape
varietal is 100% Chardonnay. 20% of the blend was oak-aged.

It allows to underline the typicity of the grape variety with vanilla and

toasted notes.

TASTING NOTES

Lovely pale golden color with effervescent and delicate bubbles. The nose
is elegant and expressive with aromas of almond and quince. Luscious
flavors typical of Chardonnay are delightfully expressed with notes of floral

and toasted nuances. The finish is refined, luxurious and lingering.

FOOID ANID WINE PATRING

This wine is perfect as an aperitif, on special occasions(weddings)or accom-

panying seafood.
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