
VARIETY Chardonnay/Pinot Noir

COLOUR Pale Straw

NOSE Lemon tart, baked apples, white floral and citrus zest 

PALATE Nashi pear, white peach, grapefruit, brioche

FINISH Fine, elegant acidity and creamy texture.

FOOD PAIRING Kangaroo Island Oysters, prawns, frittata, asparagus 

WINEMAKER'S NOTES

Made in the traditional methode champenoise, with the second ferment in
the bottle and aged for 7 months on lees before disgorging.  

The Islander Estate Vineyards produces elegant French styled wines
handcrafted in Australia's most remote & surprising wine region -
Kangaroo Island. 

THE ESTATE RANGE
Our premium range, blending the best of Kangaroo Island’s cool growing
conditions with European hand-crafting and winemaking techniques.
Honouring the region's Soldier Settlers heritage, sharing their belief that hard
work and tenacity leads to great rewards.

CELLARING

Alcohol : 12.0% Vol.

Total Acidity : 6.0g/L

pH : 3.31

THE NAME
Pétiyante is our play on the French word (Pétillante) meaning light, bubbly &
playful.  Made in the methode champenoise, Pétiyante comes with serious
sparkling wine credentials in a style and price point for any occasion.

Enjoy now or will stand up well for 4-5 years

REVIEWS 92 points 2021 Australian Wine Companion
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