CALIFORNIA CHAMPAGNE
SECONDARY FERMENTATION BEFORE BOTTLING
NATURALLY FERMENTED « SPARKLING WINE

750ML+ALCOHOL 12.0% BY VOLUME - CONTAINS SULATES
PRODUCED AND BOTTLED BY JFJ WINERY, CERES, CALIFORNIA 95307, US.A.

JFJ BRUT SPARKLING WINE CALIFORNIA

STATISTICS:
Alcohol:  12.0% Appellation:  California
Glucose/Fructose: ~ 22.88 g/L Winemaker: ~Bob Stashak
T.A.: 7.35¢/L UPC Code: 081054 02424 2
pH: 3.24
Blending:  71% Chardonnay
20% French Colombard, 9% Mixed White

WINEMAKER NOTES:

“A sparkling wine filled with the smells of apple, pear, touches of caramel, and yeast. The tiny bubbles fill
your glass and invite you to taste this delicious treat.”
Bob Stashak, Winemaker

SUGGESTED FOOD PAIRINGS:
“This Brut pairs well with Asian food, appetizers, and cheeses.”
Bob Stashak, Winemaker
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