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2 0 1 9  R E S E R V E  S P A R K L I N G  W I N E

DAT E  N I G H T  is the ‘proof’ of Shane and Suzanne Pavitt’s dedicated commitment to a 

weekly date night.

Tasting Notes: This wine has a beautiful golden hue with elegant effervescence. On the 

nose, you receive gentle notes of dried flowers, toasted brioche, lemon peel, ripe green 

apple, gingerbread, and roasted almonds. Then the palate begins with refreshing acidity 

packed with citrus, honeysuckle, lime blossom, dehydrated orange slices, with layers of 

crème pâtissière, buttery biscuits, light pear juice, and tangerine oil with a long, 

mineral-laced finish. 

APPELLATION/GROWING REGION: Carneros AVA

VINEYARD:    Thomson 

FARMED: Organically

VARIETAL CONTENT: 80% Chardonnay, 20% Pinot Noir

HARVEST: September 6, 2019

FERMENT: All stainless steel with inoculation

ALCOHOL: 9.15%

AT HARVEST:  3.05pH , 16.6 BRIX 

FINING: None

CASES PRODUCED: 90

WINEMAKER: Gary Warburton

WINEMAKING CONSULTANT: Ted Osborne

PROPRIETORS:  Suzanne Phifer Pavitt & Shane Pavitt


