
500mL
6 61558 94874 1

This natural style of sparkling wine is made from Riesling grapes 
grown by Glenora Farms on the slopes above Seneca Lake in the 
Finger Lakes region of New York. The wine was left on the skin for 
24 hours then fermented naturally and sealed in a tank at the end of 
the ferment to leave natural effervescence. It's dry, crisp and fizzy, 
and has a combination of fruity Riesling flavors with tart green 
apples and a peppery grassy finish.

Anchor & Hope is a craft winery in Rumford, RI. Our grapes are 
grown on small family farms in Germany, California, Oregon, Rhode 
Island and New York. All of our wines are from a single vineyard, 
farmed sustainably, and made using minimal intervention practices. 
They are elegant, easy drinking, and food friendly.
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PÉTILLANT NATUREL
Vineyard
Glenora Farms

Appellation
Seneca Lake

Winemaking
Left on the skin for 24 hours then 
fermented naturally and sealed in 
a tank at the end of the ferment
to leave natural effervescence.

Alcohol by Volume
11%

SRP
500mL -  $17.99

GRASSPINE-
APPLE

APPLE

F L A V O R  P R O F I L E

BUBBLY


