
 

 

Tasting Notes 
 

2021 Methode Traditionnelle Adelaide Hills Pinot Chardonnay 

 

 

 

A Traditional Methode Sparkling wine, elegant, pure & bold.  Crafted from 
exceptional fruit sourced from within the the Adelaide Hills coolest 

spots.  Aged gracefully for an extended period, this bottle fermented wine 
has seen over 40 months of lees maturation prior to disgorgement. 

 

Crafted using the traditional sparkling method, our 2021 Methode 
Traditionnelle Pinot Chardonnay displays delicate notes of crisp red 

apple blossom, toasted almond and brioche.  A elegant, finessed 
structure that exemplifies the premium nature of cool climate of the 

Adelaide Hills region. 

 

 

 Food Pairing  

Perfect accompanist for oysters and seafood, canapés, ceviche and any 
desserts. 

 

Reviews  

Halliday Wine Companion -   93 Points ‘Silver’   

The Real Review - 91 Points  ‘Recommended’  

 

 

Analysis  

Pinot 87%        Chardonnay 13%                     Dosage 7.3g/L.   pH 2.9.   TA 7.4g/L    ALC 11.5g/L 


