
BRILLIANT TRADITIONAL METHOD ROSÉ 2020 
APPELLATION    ALCOHOL    BRIX AT HARVEST 

Vinemount Ridge    12.5%     18.9 

VARIETAL/CLONE   TOTAL ACIDITY   RESIDUAL SUGAR 

Pinot Noir 100%    6.8 g/L     5.4 g/L 

Clone 777     RETAIL PRICE   CASES PRODUCED 

       $40      250  

WINEMAKING 
Made in the traditional French Champagne method. Skin 
soaked for 2 hours. 20 months lees contact, hand riddled, 
disgorged and labelled at Westcott. 3000 bottles made.  

TASTING NOTES 
This bubbly is dry with fresh aromas and flavours of water-

melon, strawberry and raspberry.  

FACTS & SPECS 
Pinot Noir fruit is sourced 100% from the Westcott Home 

Farm Vineyard which boasts south facing slopes.  


