
Fine mousseux. Tones of guava and nectar-

ine followed by fine lees note and mineral 

aromas. Rich and creamy on the palate. 

A fabulous Champagne alternative. Drink now 

through 2010. 100 cases made.  –Bruce Sanderson  
Enjoy like Champagne: any day, any time, 

with any food, if needed. 
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