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TA:0.78 g/100 mL
PH: 3.10
ALCOHOL: 11.5%

RESIDUAL SUGAR: 0.11 g/100 mL

BLEND:
92% Chardonnay, 8% Pinot Gris

©2025 Domaine Ste. Michelle, Paterson, WA 99345

COLUMBIA VALLEY

Premium grapes were sourced from Washington state’s Yakima Valley and Horse

Heaven Hills AVAs.

Cool vineyard sites provide a balance of ripe fruitiness and taught, natural acidity.

Columbia Valley vineyards sit at a northerly latitude, similar to France’s renowned
Champagne district.

Winemakers sample several lots of base wine and eventually creates the cuvée based on
aroma and flavor.

100% of the fruit was fermented in stainless steel tanks for a clean and refreshing style of
wine.

The wine is carbonated with a precise amount of targeted CO2 in the finished wine,
which leads to ideal wine balance

The Domaine Ste. Michelle Brut has delicate aromas of green apple, pear and tropical citrus
notes, hints of baked bread, with a persistent bubble and balanced acidity. This wine is the perfect

accompaniment for a wide array of foods. — Guy Barnes, Winemaker



