PAULA KORNELL SPARLKING WINE
METHODE CHAMPENOISE
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Wine Spectator WINEENTHUSIAST

“APPEALING FOR ITS FRESH APPLE AND “BOOSTED BY ITS CREAMY BACKBONE

RASPBERRY FLAVORS, WHICH ARE AND PERSISTENT MOUSSE... THIS

ACCENTED BY BRIOCHE AND SPICE.” MEDIUM-BODIED SPARKLING’S EXCELLENT
ACIDITY BRINGS FRUITS AND FLORALS TO
LIFE.”

Register

“THERE’S A REASON PAauLA KORNELL MAKES SPARKLING WINES... AND IT’S NOT JUST
BECAUSE OF HER FATHER’S LEGACY. |T’s BECAUSE, WELL, SHE BUBBLES.”

Bloomberg

“Racy ACIDITY, AROMAS OF APRICOTS AND JASMINE, AND TOASTY NOTES OF BRIOCHE
ADD UP TO AN ELEGANT SPARKLER FOR THE PRICE.”

EIVENESDEED@

“VIVID, BOLD, MOUTH-FILLING, AND AUSTERELY DRY. CHEERS TO TRADITION!”

Forbes

“ITs ULTRA-FINE BUBBLES FILL THE GLASS WITH GENEROUS AROMAS OF BRIGHT LEMON,
BRIOCHE, FRESHLY CUT HAY AND A HINT OF STRAWBERRY AND CURRANT.”

JEB DUNNUCK

“MEYER LEMON ZEST. HAZELNUTS. MISTY BEACH STROLL.”
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