CALIFORNIA CHAMPAGNE
EXTRA DRY

CHARMAT METHOD SPARKLING WINE | SECONDIARY FERMENTATION PRIOR TO BOTTLING | 120% ALC. BY VOL

JFJ EXTRA DRY SPARKLING WINE CALIFORNIA

STATISTICS:
Alcohol:  12.0% Appellation:  California
Glucose/Fructose: 22.8 g/L Winemaker: Bob Stashak
T.A: 7.6g/L UPC Code: 750ml - 0 81054 26420 4 (P/P)
pH: 3.23 750ml - 0 81054 27420 3 (P/C)
Blending:  72% Chardonnay, 187ml - 0 81054 02520 1
20% French Colombard,
8% Mixed White
WINEMAKER NOTES:

“This is a pale-colored sparkling wine that is filled with fruity aromas. Taste this sparkling wine with
mingled flavors of apples, limes, pears, and a bit of nutty character. A clean and balanced finish will have you
asking for another glass.”

Bob Stashak, Winemaker

SUGGESTED FOOD PAIRINGS:

“Pair this Extra Dry Sparkling Wine with your favorite desserts.”
Bob Stashak, Winemaker

JE] Winery
Ceres, CA
www.broncowine.com



	JFJ Extra Dry Sparkling Wine California
	Bob Stashak

