2014 Late Disgorged Brut Cuvée
BLEND

50% Estate Grown Chardonnay
50% Estate Grown Pinot Noir

ABOUT OUR LATE DISGORGED BRUT

Before a sparkling wine earns the right to feature its vintage on the label, it
must be aged in the bottle for three years. Our Late Disgorged Brut goes
well beyond that strict requirement with a total of six years aging sur lie en
bouteille - on the lees, in the bottle. The result is an enhanced, enriched
edition of our acclaimed Domaine Carneros Brut Cuvée. We love this wine
now, but know it has exceptional further aging potential.

HARVEST NOTES

We enjoyed a deluge of rain in February 2014 that enabled us to start the
growing season with saturated soils and a full water table. The summer was
typical as we entered a daily cycle of marine fog that would usually burn off
by midday. Fortunately we did not have any of the typical heat spikes that
we often see in July. Moderate August temperatures allowed us the time
necessary to pick the grapes at their optimum ripeness. The crop was slightly
lighter than average and we kicked off the start of harvest on August 8th.

WINEMAKER’S TASTING NOTES

A select blend of Pinot Noir and Chardonnay, this voluminous, beautifully
integrated wine displays all the intricacy and harmony of our Carneros
estate fruit. The nose offers enticing notes of toasted macadamia nut, grilled
pineapple, honeysuckle, and orange marmalade. Round and full in the
mouth, flavors of baked pear, lemon tart, apple pie, and lychee ride on
balancing acidity through a lingering finish.

SUGGESTED PAIRINGS

We recommend pairing this wine with rich double and triple cream or goat
cheeses. Perfect with just a few toasted nuts, it will also enhance simple to
complex meals. Oysters, poultry, and even meat dishes work well, and we
suggest trying it with Asian cuisine.

TECHNICAL DATA

Appellation: Carneros
Alcohol: 12.0%
pH: 3.1
TA: 0.7g/100ml
Sugar (dosage): 0.9%

PRICE
$57

www.domainecarneros.com

