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2010 SPARKLING RED

Region:	 Granite Belt, Australia

Variety:	 Petit Verdot

Colour:	 Dark violet/purple tones with crimson edges

Cellaring:	 Drink now – 2018

Nose:	� Rich fruitcake, intense red berries, shaved chocolate, hints of dark 
cherries, and lovely aged mocha tones from bottle fermentation, slight 
spice notes.

Palate:	� Dense rich ripe Petit Verdot, soft blueberry fruit tones on the mid palate, 
great balance between the fine tannins, lees aging and then residual 
sweetness.

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.
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Winemaking Comments:

The Petit Verdot grape is well suited to making sparkling red due to its rich colour and 
firm, opulent tannins. Following secondary fermentation, the natural tannins from the 
Petit Verdot perfectly balance the sweetness from the dosage. 

Additives:

Sulphur dioxide added.

Technical Data:

Alcohol: 14.1% vol/vol 
Standard Drinks: 8.3 
MLF: 100% 
Oak: 0%

pH: 3.75 
TA: 5.7 gm/ltr 
Residual Sugar: 25.0 gm/ltr 
Bar Pressure: 5.6

For more information visit www.sirromet.com


