
2 0 21  A n d e r s o n  V A l l e y  B r u t  r o s é 

s p A r k l i n g  W i n e 

Anderson Valley has earned acclaim for the complexity and distinctiveness of its sparkling wines. Made from our very 
best blocks of Pinot Noir and Chardonnay, our vibrant and alluring Goldeneye Brut Rosé captures the rich diversity 
of our estate program, offering vivid layers of blood orange, honeydew and hazelnut flavors.

V i n t A g e  n o t e s

After a dry winter we received a bit of welcome rainfall in early March followed by a mild warm-
up that helped to push the first buds. By mid-April, all three estate vineyards had reached 100% 
budbreak, with healthy balanced vines throughout the valley. Summer was dry and mild, with a 
few hot days to help promote even ripening. We harvested Chardonnay for our sparkling wines 
beginning in mid-August, with our first Pinot Noir at the start of September. After a late-August 
heatwave, harvest began in earnest until a natural cool-down slowed the pace, and our last pick was 
on October 6th. Another stellar vintage in Anderson Valley, the quality of the fruit was exceptional, 
producing incredibly concentrated, flavorful and aromatic wines.

W i n e m A k i n g  n o t e s

For the sparkling wine enthusiast with a penchant for refinement, this dazzling Brut Rosé is lively 
and refreshing from the first sip. Stone fruit and white rose aromatics are joined by dancing bubbles 
across the palate and complemented by a smooth, balanced texture perfected by 24 months en 
tirage. Bright and fresh, this wine delights with its vibrant nature and graceful finish.

W i n e m A k i n g

A p p e l l A t i o n Anderson Valley A l c o h o l 12.5%

m e t h o d Méthode champenoise
Also known as the traditional method. The key element to this process 
is a secondary fermentation in the bottle.

PH 3.02

o A k  p r o f i l e  &  A g i n g Barrel aged for 8 months in 100% neutral French oak.
24 months en tirage. 

A c i d i t y 0.82 g/100 ml

V A r i e t A l  c o m p o s i t i o n 61% Pinot Noir, 39% Chardonnay

r e s i d u A l  s u g A r 4.0 g/L
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PINOT NOIR

CHARDONNAYV A r i e t A l  c o n t r i B u t i o n s

p i n o t  n o i r Enhances body, structure & complexity.

c h A r d o n n Ay Brightness, freshness, minerality, elegance.


