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VARIETAL:  
Chardonnay (100%)

APPELLATION:
California

PRODUCTION NOTES: 
Native Yeast Fermentation;
No Dosage

CASES PRODUCED:  
350

AGING:
12 Months in 100% 
French Oak (50% New)??

SUGGESTED RETAIL:  
$38

ABOUT THE WINE:  
Covenant Blanc de Blancs is made entirely from Chardonnay 
grapes fermented with native yeast and no dosage. As a result,  
it  is bone dry yet brimming with the kind of finesse Chardonnay 
has long delivered to the world’s finest sparkling wines.

TASTING NOTES:  
Bright, fresh and clean on the palate, this tangy bubbly serves 
up an array of flavors ranging from apple and pear, to quince 
and citrus flavors. Perfect for any celebratory occasion.
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