
 

 

COLOUR 

Very pale green straw with brilliant clarity. 

 
BOUQUET 

Delicate nose of peach, citrus and freshly baked bread entwined with 
white florals. 

  
PALATE 

Lively palate with fresh citrus and crème brulee notes, balanced acidity 
with textural palate and fine bead and subtle savoury finish.  

 
CELLARING 

Enjoy young. 

 
MATCH 

A great match for fresh seafood or simply enjoying with friends. 
 

WINE ANALYSIS 

Winemaker: Greg Clack 
62% Chardonnay 
22% Pinot Grigio 
15% Sauvignon Blanc 
1% Semillon 
Bottled: October 2018 
Alcohol: 12.9%v/v 

 

 

Novello  

NV Brut Cuvee 

 

Oak: Small portion French 
Acid: 6.3 g/L 
pH: 3.26 
Residual Sugar: 6.9g/L 
Sulphur: 155 mg/L 

 


