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Join the Aravina Estate Premier Club today and 
enjoy 20% off six or more bottles purchased.

2015 SPARKLING CHENIN BLANC
THE ‘A’ COLLECTION

REGION: Margaret River

VARIETY: Chenin Blanc

WINEMAKING NOTES:
The fruit for the 2014 Aravina Estate Sparkling Chenin was 
harvested on 20th February 2015. Following harvesting the fruit 
was crushed and pressed. 
The juice was fermented on light solids for added complexity. 
Post ferment the base wine was lightly fined and clarified prior to 
tirage maturation where a secondary ferment is undertaken in 
bottle and then allowed to build complexity and flavor. After 15 
months on lees in bottle the wine was riddled (progressively 
inverts the bottle upside down), disgorged (freezing of the neck 
where the yeast and sediment has settled) and the dosa’ge       
(a mixture of the base wine and some other natural additives to 
help maintain the bead) is added before final sealing with a cork.  
 
COLOUR:
Light gold with a green hue.

NOSE:
Fresh lifted primary fruit aromas of citrus flower and nashi pears 
with underlying warmed brioche and secondary ferment aromas. 

Fine and lean through the palate with a rich core of juicy fruit and 
lingering flavors of pear and honeydew melon.

CELLARING:
Enjoy now or cellar up to five years.

2014 SPARKLING CHENIN BLANC
the 'a' collection

region Margaret River 
variety Chenin Blanc

winemaking notes
The fruit for the 2014 ‘A’ Collection Sparkling Chenin Blanc was 
harvested on 19 February 2014. The fruit was very gently crushed 
and pressed. The resultant juice was fermented on light solids then 
clarified to form the base wine for a secondary fermentation. The 
wine underwent secondary fermentation with the addition of liqueur 
de tirage (yeast and sugar) followed by 18 months on yeast lees in the 
bottle. After this time the wine was riddled, disgorged and liqueur 
d’expedition added to form the final blend. 

This wine has been produced using the Traditional Method which is 
the most premium method for producing sparkling wine.

Alcohol: 11.5% v/v pH: 3.08
Total Acidity: 9.7g/L R.S: 12.3 g/L

colour
Pale lemon

aroma
The wine exhibits a citrus, apple and pear aroma with an underlying 
lemon brioche nuance.

palate
The palate is off-dry with a wonderful citrus, apple and green pear flavour.
The underlying autolytic components create a lingering fine and 
flavoursome mousse with a dry finish.

cellaring
Drink now or cellar for up to five years.

awards
Not shown to date.
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