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	SPARKLING WHITE


2007 PETALUMA CROSER PINOT NOIR CHARDONNAY

$29.95
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REGION: ADELAIDE HILLS, SOUTH AUSTRALIA

All of the Pinot Noir and Chardonnay grapes for Croser are gown in Petaluma’s Piccadilly Valley vineyards at between 400 and 500 metres ASL, on the sool south and west facing slopes of Mount Lofty and Mount Bonython in the coolest viticultural region in South Australia. 

The white bunches were gently pressed in our bag presses and only the heart juice from the berries was used in the production of Croser. The cold juice was allowed to settle to near clarity without any additions of any sort. The juice was gravitated to French oak barriques of greater than 5 years of age and fermented there by natural strains of yeast from Petaluma’s vineyards. The acid softening malo-latic fermentation (MLF) was then conducted in tank using Petaluma’s own native bacteria. The MLF also contributes a nuance of crème brulee aroma to complement the emerging brioche character of the yeast contact and the ripe Chardonnay and Pinot Noir fruit. 

The wine was allowed to sit on it yeast lees to clarify and to achieve the complexity and texture barrel fermentation and lees contact confers. The individual Croser ingredients were then blended: the fruit blend being 60% Pinot Noir and 40% Chardonnay. The blended base was tiraged into bottle with Petalumas specially selected yeast strain and allowed to ferment and to rest on its yeast lees in the cellar for an average of 2 years prior to disgorging and releasing to market.
“One of the finest vintages of Croser to date, this is a fresh, pure sparkling wine with a hint of rose petal perfume on the bouquet and a beautifully clean primary lemon fruit palate. A fine bead and a long finish complete a refreshing aperitif style.”  Tyson Stelzer – 94 points
 Drink over next  4 years.













Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

