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2006 ELIZABETH  JANE
Methode Champenoise
Pinot Chardonnay

Grape Variety: Pinot Noir & Chardonnay

Region: Pemberton

Soil Type: Fertile alluvial soils.

Harvest Date:  March 3rd 2006

Disgorgement: October 2008

Lees Contact:  24+ months

Colour: Salmon Pink

Alcohol: 12.6%

Cellaring Potential: Rec. 5-7 yrs

Senior Winemaker: Julie Smith B.Sc.

This wine is named after Elizabeth Jane
Atkinson, daughter of owners David and
Beverley.  Jane Brook sparkling wines are
bottle fermented according to the tradi-
tional “methode champenoise”.  After
completing secondary fermentation in
the bottle, this wine has been stored on
yeast lees for over 2 years resulting in a
wonderfully complex wine.

The “methode champenoise” produces the
highest quality and finest sparkling wines
possible and all Jane Brook sparkling wines
are created according to these exacting
standards of production.

Bouquet: The bouquet has delicate green
apple and peach aromas that give way to
the wonderfully complex bready/biscuity
autolytic yeast flavours that will further
develop with careful cellaring for 5-7
years.

Palate:   The fine bead and mousse prom-
ise, and deliver, a crisp palate that is
flavoursome yet elegant, restrained and
of  the highest quality.
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