EFFORT
2021 BRUT ROSE — Edna Valley, Meéthode Traditionnelle

Please welcome the encore vintage of EFFORT our well-loved Estate- grown sparkling wine from Center of Effort.
Inspired by the wines of Champagne, Pinot Noir and Chardonnay were hand-harvested from select blocks at low sugar

levels, preserving natural acidity and brightness in the fruit. Gentle pressing, cold settling and a cool fermentation in stainless
steel produced a base wine with pretty melon and raspberry notes. In January following harvest, we bottled this pale rosé
with additional yeast and sugar, trapping the resulting fermentation within the bottle and creating the tiny bubbles. Stored
for an additional 31 months ‘en tirage’ before riddiing and disgorging to remove the spent yeast and recorking the bottle.

Pale- pink in color, with small persistent bubbles, EFFORT is clean and modern in style, showing freshness

and energy. Green nectarine, melon, and floral notes - lively and dry on the palate,

Keep several bottles chilled to celebrate friends, milestones, and special moments!

SIP SUSTAINABILITY IN PRACTICE — VINEYARD & WINERY

* 54% Chardonnay, 46% Pinot Noir - pH: 312 Crisp and clean, our Brut Rosé is extraordinarily
Estate ng\g’/”Mt 917 204 B TA: 889/l versatile at the table. Pair with canapes at a

e Harveste 0 4 Brix RS: 7.3 g/l : - ;

e Stainless steel fermented Ale: 12.1% coektaH party, oysters and shellﬂsh, Sl.JShI, or

e Second fermentation in bottle Pressure: 7.0 bar with a classic weekend brunch with friends. A
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