CHADDSFORD
WINERY

Sparkling Sémillon

Tasting Notes

Traditional method sparkling wine with notes of
honeydew, apple, and spice

Winemaker Notes

This wine is a love letter from our incredibly talented cellar team.
After nearly a year of resting on the lees, countless hours of
disgorging and bottling by hand, we are so incredibly proud to
present this wine to you. Indulgently aromatic, our team smells
honeydew melon, cardamon, lemon grass, red apple and notes of
toasted hazelnuts and honey. The palate bursts with frothy and
airy bubbles before delving into a clean and refreshing acidity. We
recommend saving for special occasions and savoring every drop
of this beautiful creation our team has created. Enjoy alongside
baklava, fried calamari, baked brie with fresh fruit, banana walnut
French toast or fresh oysters.

Details
Vintage: 2020 Size of lot: 88 cases
Date Picked, Processed:9.2.20 Finishing: Stainless Steel
SPARKLING SEMILLON Components: Residual Sugar: 1 %
métuodeichenyencs 100% Sémillon from Historic
CHADDSFORD Hopewell Vineyards in Chester Alcohol by volume: 11 %
County, PA
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