
A Pinot Noir dominant blend, this sparkling wine
consists of grapesselectedfrom our vineyards.
Exhibitingclassicbottlefermented   Methode

characters, Mimi will have wide appealas she a
sweeter, softerpalate.Elegant with lovely harmony, she
is delicate,very fresh and lively with crisp citrus and
sweet apple flavours.

A perfect accompaniment to long hot summer days,
goodfriendsand during celebrations.Best served with 
chilled with seafood or hors d’oeuvres

Alcohol %:  12.0

Free Sulphur Dioxide (ppm): 18

Total Sulphur Dioxide (ppm): 90

Residual Sugar (g/L): 20

Titratable Acidity (g/L): 7.3

pH: 3.10
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