
Vintage: 2020

Varietal Composition: Vineyard: 70% Pinot Noir, 30% Chardonnay

RS: 7 g/L

TA: 7.5 g/L

Alcohol: 12.5%

Harvest Date: TBD

Bottling Date: TBD

Disgorgement Date: TBD

MÉTHODE CHAMPENOISE

NAPA VALLEY BLANC DE NOIRS

PAULAKORNELL.COM

Tasting Notes:

Clear golden-pink in color, this Blanc de Noirs is
bright and generous in green apple, white peach and a
touch of strawberry, with a complex, creamy palate of
refined texture and length. A showcase of Carneros
terroir, it speaks elegantly of place and well-grown
grapes, exhibiting cool-climate acidity and finesse
amidst the art form of vintage-designated bubbles.
 
Suggested Pairings:

The Napa Valley Blanc de Noirs pairs beautifully with a
diverse array of foods, including chicken paillard with
arugula and shaved pecorino, grilled swordfish with
green olive and tomato tapenade, or a goat cheese
omelette. 

SRP: $50


