
NV BRUT

Winemaking
The grapes were picked during the cool of the night, the fruit was 
de-stemmed and pumped into the press.  Only the best quality of 
free run juice was taken off; then clarified before adding yeast.  The 
fermentation was carried out at a cool temperature to maintain the 
fruit flavours.  After fermentation the base wine was allowed to rest 
on yeast lees for 6 months before undergoing a second fermentation to 
produce the fine bubbles.

The Wine
Light green straw in colour with a fine persistant bead showing lifted 
aromas of citrus and apple.  Tasting soft and refreshing with light 
creaminess and balance.

With Food
A delicate wine well matched with soft cheeses and canapes.

Wine Information
Varietal/s: Chardonnay and Pinot Noir
Region: Murray Darling
Alc: 11.5% VOL
Acid: 6.0g/L
pH: 3.47

The wetlands of the Murray Darling Region are integral to maintaining 
the health of the unique, yet fragile ecosystems of South Eastern 

Inland Australia.  Trentham Estate’s ‘River Retreat’ range of wines is based 
on an initiative dedicated to raising awareness of these wetlands.

Each purchase of the River Retreat label results in a donation to the 
Murray Darling Environmental Foundation.

• our life your wine.


