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2008 SPARKLING RED

Region:	 Granite Belt, Australia

Variety:	 Petit Verdot

Colour:	 Crimson with brick red hues

Cellaring:	 Drink now – 2015

Nose:	� Blueberry, stewed rhubarb and orange aromas with elevated  
chocolate and spice notes.

Palate:	 ��Rich, ripe palate of blackcurrants and dark forest fruits with hints of 
spice and aniseed. This wine displays firm, rounded tannins and  
a lovely balanced 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. Produced with the aid of nut products, traces may remain.

Technical Data:

Alcohol: 14.0% vol/vol 
Standard Drinks: 8.3 
MLF: 0% 
Oak: 0%

pH: 3.8 
TA: 5.5 gm/ltr 
Residual Sugar: 30.0 gm/ltr

For more information visit www.sirromet.com


