STONE HILL

BLANC DE BLANCS

VARIETAL INFORMATION:

Our Blanc de Blancs was naturally fermented in this bottle,
riddled in the traditional French method, Methode
Champenoise, after aging on the yeast approximately 3 to 3 1/2
years. This Brut-style Blanc de Blancs is made from primarily
Vidal grapes.

TECHNICAL INFORMATION:
Alcohol - 12%; Residual Sugar - 0.9%

TASTING INFORMATION:

Crisp and delicate, with just a hint of Granny Smith apple and
toasty biscuit notes, makes it perfect as an aperitif or with desserts.
750 ml

AWARDS:

94 points - 2023 American Wine Society

Best of Class Sparkling - 2023 American Wine Society
Gold - 2023 American Wine Soicety

Best of Class Sparkling - 2023 Missouri Wine Competition
Gold - 2023 Missouri Wine Competition

PACKAGING SPECS AND UPC: 'TONE HILL

40 cases per pallet W ENE R

10 cases per pallet layer
44.8 pounds per case
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