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Technical Analysis
Alcohol/Vol:
Residual Sugar:
Dryness:

Total Acidity:

Release Date
May 2011

12 %
10 g/l

6.8 g
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JACKSON TRIGGS

Wine Profile

Jackson Triggs Silver Series
2006 ENTOURAGE Sparkling Méthode

Classique Brut
VQA Niagara Peninsula

Harvest
The grapes for this fine sparkling wine were harvested between September 17th

and 21st, 2006 from the Jackson Triggs Niagara Estate vineyard at 17.2° & 17.9°
Brix.

Winemaking

Our Entourage Méthode Classique Brut is ablend of 70% Pinot Noir & 30%
Chardonnay, and was fermented first in stainless steel tanks, followed by a
secondary fermentation in the bottle (Méthode Classique). The wine was bottle
aged for 3 years on the lees before being disgorged.

Winemaker's Notes

Our premiere release of 2006 ENTOURAGE Silver Series Méthode Classique
Brut is our second sparkling vintage for winemaker Marco Piccoli.

This elegant wine displays a generous mousse and reveals fresh
floral,concentrated vanilla, amond, citrus and tropical aromas underscored by
subtle nuances of toast. On the palate, it displays arich texture with creamy
flavours of lemon, green apple, tropical citrus, and hazelnut that conclude with a
crisp luxurious finish.

“1 am honoured to craft ENTOURAGE, which proves how Niagara can craft
sparkling wines that compete among the world's best.” — Marco Piccoali,
Winemaker

Food Pairings
Sip ENTOURAGE on its own, or try with oysters, sushi, spicy dishes, or popcorn
drizzled with truffle ail.

Awards and Accolades
Zoltan Szabo: 5 stars out of 5. 'Deep straw colour with many and lively bubbles.

Aromas and flavours of yellow apple, pineapple, lemon, warm hazelnut — filled
brioche, lavender honey and limestone. '

Rick Vansickle: 90pts 'There's alot to like about this consistently well made
sparkling wine. But the price knocks me out. Such a great wine for $22.'

Product Information

Size 750 mi

UPCH#

SCC

Product # 80003789

Cases Produced 1291

Price $24.95

Availability Niagara Estate, Wine Rack,

LCBO Vintages



