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NV OAKDENE 
SPARKLING  

BRUT 
 

Appearance 

Pale straw with a salmon blush, with a persistent bead. 
 

Bouquet 

Lifted floral and lemon citrus scents with yeasty characters and bruised 
apple notes. 

 

Palate 

A delicate fruit driven style with a lively mousse. Lemon citrus flavours 
and subtle yeast characters with firm acid giving the wine overall 
balance, length and freshness.  

 
Conclusion 
Enjoy well chilled as an aperitif with or without food 
 

Technical Analysis 
Vineyard Location 

Bellarine Peninsula, Geelong, Victoria, Australia 
 
Varieties  

Chardonnay 60%  
Pinot Noir 40% 

 

 
Fermentation 

Free run juice was fermented cool at 12 degrees for 2 weeks, wine left 
on gross lees for 5 months, fined and stabilised. Secondary 
fermentation took place in pressurized tanks (charmat method) and 
then bottled under pressure, trapping the carbon dioxide in solution. 
 
Bottled 
June 2017 
 
 
 

Alcohol 12.6% v/v                                  Volatile Acid 0.34 g/L 
 
Titratable Acid 7.06 g/L                           pH 3.25  
 
Residual Sugar 8.3 g/L                        Production 2300 dozen 
 
Winemaker Robin Brockett, Marcus Holt 
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