Fowles Wine

Are You Game? Sparkling

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

NV
12%

Vermentino (96.8%),
Arneis (3.2%)

Crown Cap
E26061NV
Sparkling & Champagne
Australia
Victoria
Sulphur, Milk
Crown Cap
3.22

6.379g/I Tartaric
g/l
E26061NV

@ ;
WHITE AUSTRALIA  VICTORIA

CHAMPAGNE &
SPARKLING

TASTING NOTE

This has tiny, delicate bubbles and aromas of
freshly-sliced apples and yeast. It's crisp, zesty
and dry, with citrus notes on the finish.
Unusually for a sparkling, this is mostly
Vermentino, seasoned with dashes of
Chardonnay, Pinot Noir and Arneis.

VINIFICATION

The fruit was fermented in stainless steel tanks
to preserve the primary fruit flavours. It is an
unprecedented style, using early-picked
Vermentino as the sparkling base, providing
fresh lively acidity, and pear, apple and citrus
fruit characters, helping to create a refreshing,
Prosecco style. Chardonnay, Pinot Noir and
Arneis add extra complexity.

FOOD MATCHING

Drink with wild fish especially 'Yabbies),
prawns, crayfish, in fact shellfish of any kind!
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WINES & SPIRITS



