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Part of the Sirromet family of fine wines, our Signature Collection range makes use of  
selected parcels of carefully nurtured fruit to produce wines of rare character and distinction.

seven scenes

2008 SPARKLING  
PINOT NOIR CHARDONNAY

region: Granite Belt, Australia

variety: Pinot Noir, Chardonnay

Colour: Pale green with a small hint pink

Cellaring: Drink now – 2016

nose: Complex citrus oils, mineral notes, apple and vanilla biscuit.

Palate:  Fresh, lean, tight, pretty palate showing restrained white citrus fruits, beautiful 
structure and palate weight, lovely acidity and texture of lees characters and 
toastiness. Very well balanced with the small dosage liqueuer.

Winemaking Comments:

Like our 2006 vintage, Sirromet’s 2008 vintage on the Granite Belt produced good 
Chardonnay fruit with lovely structure and acidity. The Pinot Noir shows lean, fine 
characters and when added to the Chardonnay produces a wine with great dimension 
and depth.

additives:

Sulphur dioxide added. Produced with the aid of milk and nut products, traces may remain.

technical data:

Alcohol: 11.6% vol/vol 
Standard Drinks: 6.9 
MLF: 0% 
Oak: 0% 

pH: 3.3 
TA: 7.5 gm/ltr 
Residual Sugar: 6.5 gm/ltr

For more information visit www.sirromet.com




