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2018 BENTROCK VINEYARD SPARKLING

Racines is a collaboration by two classic houses from France, led by
Etienne de Montille and Brian Sieve of Burgundy and Rodolphe

Peters of Champagne. The team came together to join their individual
experiences in hand-crafting wines of purity and transparency to create
a range of Pinot Noir and Chardonnay from the cool climate of the Sta.
Rita Hills in California.

PRODUCTION

The grapes were manually harvested into small bins and pressed as
whole bunches with soft and slow pressing. The wines were aged in
bottle for five years on lees, with no fining or filtration.

Dosage: 4.0 g/L (Extra Brut)

Tirage: April 2019

Disgorged: March 2024

VINEYARD/SOIL
Our Bentrock Vineyard Chardonnay blocks rest on shallow clay loam
mixed with fractured shale, sandstone, and pockets of diatomaceous
STA. RITA 1L LS earth, creating a rocky, well-drained profile. Vine roots weave into shale
N fissures for moisture and minerals, while persistent coastal winds limit
canopy growth and intensify fruit character.
AAANA
T CASES PRODUCED
' 91
ALCOHOL
12.5%

The color is golden with a tinge of green hues. The stream of bubbles is active and persists.

The aromatic range presents a lot of finesse and depth with slight exotic aromatics and notes of
hazelnut, ripe lemon and yellow peach. The mouthfeel is complex, powerful and creamy, with
flavors of tangerine, fresh almond and hot croissant. La finale est saline et extrémement persistante
- Rodolphe Péters
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