WWW.FULCRUMWINES.COM
CARNEROS

SPARKLING
BLaNnc DE

NOIRS

TASTING NOTES:

OuR BLAaNc DE NOIRS
CAPTIVATES WITH LUSCIOUS
AROMAS OF CITRUS,
STRAWBERRY, PEAR, AND WHITE
PEACH. THE PALATE BEGINS WITH
A BRIGHT AND JUICY ENTRY, THAT
INTEGRATES DENSE AND LIVELY
LAYERS OF ORANGE, PEAR, AND
LEMON. ITS BRIGHT ACIDITY LEADS TO
A BALANCED, CLEAN AND CRISP FINISH.

CLONE: 743

WINEMAKING:
| OO% PINOT NOIR

AGED IN COMBINATION OF STAINLESS
AND NEUTRAL OAK WITH LEES STIRRING

_ _. FUL@P\LJM _- COMPLETE MALOLACTIC CONVERSION

METHODE TRADITIONNELLE- TRADITIONAL
SECONDARY FERMENTATION IN THE BOTTLE

DISGORGED: FEBRUARY 8, 2024

BLANC DE NOIRS
SHethooDs Frracdetionellon

CASES PRODUCED: 142

ALCOHOL CONTENT BY VOLUME: | 2.1 %

WINEMAKER: DAVID ROSSI
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