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2 0 14  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: Aromas of crisp green apple explode from the glass, lifted on invigorating 

notes of a spring breeze. A bouquet reminiscent of forested paths and cool seaside 

evenings. Upon tasting, the vibrant notes of fresh cut pears stand tall. The ripeness of 

the fruit finely measured by a firm mineral backbone. Ridges of chalk and crushed 

seashell peek out from the onrushing tide as the fine perlage swathes the palate. The 

wine continually blushes with false modesty. 

APPELLATION/GROWING REGION: Carneros AVA

VINEYARD:    Thomson 

FARMED: Organically

VARIETAL CONTENT: 70% Chardonnay, 30% Pinot Noir

HARVEST: August 23, 2014

FERMENT: All stainless steel with inoculation

BOTTLED: May 22, 2015

ALCOHOL: 12.6%

AT HARVEST:  3.13pH , 19.8 BRIX 

FINING: None

CASES PRODUCED: 70

WINEMAKER: Gary Warburton

WINEMAKING CONSULTANT: Ted Osborne

PROPRIETORS:  Suzanne Phifer Pavitt & Shane Pavitt


