
 

Halewood Wines and Spirits, The Sovereign Distillery, Wilson Road, Huyton Business Park, Liverpool, L36 6AD 

Residual Sugar: 7.0 g/l 
Total Acidity: 6.3 g/l 
pH: 3.28 
 

ABV: 13% 
Closure: Natural cork 
Not suitable for vegetarians or 
vegans 

 
Variety:  Chardonnay  
 

Vintage:  NV 
 

Region:  DOC Dealu Mare, Romania 

 

 
Vinification: 
 
The primary wine is made from selected Chardonnay grapes. 

Secondary fermentation is performed using the traditional method 

in bottle, yeast is added and the bottles are stored horizontally for 9

-12 months, they are then clarified by placing at an angle of 45 

degrees for 8-12 weeks and they are rotated 1/8 of a circle twice a 

day, disgorgement follows to remove the yeast sediment, dosage is 

added and the bottles are corked and labelled. 

Tasting Notes: 
 
Delicate and well-balanced, this sparkling wine reveals aromas of 

peach, ripe pear and almond. Its fruity, fresh taste is harmoniously 

completed by its appealing creamy consistency, fine and persistent 

pearl-like appearance and a long-lasting aftertaste. 

Serving Suggestion 
 
Best served as an aperitif, with light fish, seafood or other white 
meat dishes. 

Imperial Brut 

Romania’s most famous brands of sparkling wine is produced at 

Rhein & CIE Azuga 1892 Cellars, the qualities of this sparkling 

wine have been acknowledged since 1906. At that time Rhein 

Extra was considered to be “the most natural, indigenous and 

superior” sparkling wine, being produced using the traditional 

method. Subsequently, Rhein Extra has become the official 

sparkling wine of The Royal Court of Romania in 1920 and has 

been with the Royal House throughout its important moments, 

being served during the coronation ceremony of King Ferdinand in 

1922 at Alba Iulia. The Iconic Estate continues the tradition as the 

Official Supplier to the Royal House of Romania bringing back 

Rhein Extra’s elegance and glamour from the interwar period. 
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