In 1983, Tony and Herta(HB) Peju purchased thirty acres in the famed
Rutherford district of the Napa Valley. They worked hard to build a
winery, plant estate vineyards and raise their family. They remain
family-owned, with their two daughters, Ariana and Lisa guiding the
business today. Ariana and Lisa are bringing fresh innovation while
maintaining the meticulous focus on quality that began over 35 years
ago. With its landmark tower and warm hospitality, PEJU Winery is an
integral part of the Napa Valley landscape.

sparkling rosé

METHOD TRADITIONNELLE
This is the labor-intensive process whereby wine undergoes a secondary
fermentation inside the bottle, creating bubbles. The process begins with
the addition of a liqueur de tirage (a wine solution of sugar and yeast) to
a bottle of still wine, triggering a secondary fermentation inside the bottle
which produces both carbon dioxide and spent yeast cells, or lees. The
lees are collected in the neck of the bottle during the riddling process.
The lees are then disgorged from the bottle, and replaced with a solution
of wine and sugar (called dosage), giving the sparkling wine its sweetness.
All Champagne and most high-quality sparkling wine is made by this
process. Méthode traditionnelle is the preferred name for this process
when making sparkling wine outside of the Champagne region in France.

TASTING
Enthusiasts of our Sparkling Rosé know this is a must have wine all year
long. Pop the cork to transform any moment into a special occasion.
Encticing fruity and floral characteristics are complimented by bright
acidity, making it a wine that sparkles all on its own. It shows off a
beautiful rose gold color in the glass with notes of rose, fresh
strawberries, citrus zest, and white peach sorbet.
DETAILS:
Appellation: Carneros
Composition: 60% Pinot Noir,
40% Chardonnay
Harvest:
August 2018
Bottling:
July 2021
Release:
September 2021
Production:
868 cases
Alcohol:
12.0%
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