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2024 LOVE SPARKLING

THE STORY: Making sparkling wine is always a fun adventure. There’s something new to
discover and love about each vintage. This year we wanted a higher concentration of bubbles
so we let the wine finish fermentation in bottle instead of previous year which was in
pressurized tank. The Chenin Blanc grapes arrived from Shell Creek Vineyard on an August
morning. After a few hours on the skins, the grapes were gently pressed into stainless tank to
naturally ferment. Once the wine reached 12 grams of sugar (still sweet), we hand bottled the
wine and placed the bottles on their sides to finish fermentation and go dry in bottle. The
higher pressure and bubbles in this vintage is because it went to bottle with higher sugar. The
result once the wine went completely dry is concentrated and zippy while still retaining a
thirst-quenching crispness. The Love Sparkling is made to be an everyday sparkling wine that's
good for both the spur-of-the-moment dinners, however it still shines for any special occasions.
Each bottle was hand bottled, disgorged and labeled. Cheers!

FUN FACT: The Sinton family has owned the land where Shell Creek vineyard grows since the
late 1800's. 6 generations! They planted their first vines in 1972, making these one of the
original Chenin Blanc plantings in California.

VARIETIES: Chenin Blanc
LOCATION: Shell Creek Vineyard
FARMING PRACTICES: Organically grown grapes

ALCOHOL: 12% | Free SO2: 0 ppm | Total SO2: 8ppm

Broc seeks to bring out the natural expression of the grape in our winemaking. We use organically grown grapes and harvest early
for healthier grapes that retain acidity. This often results in lower alcohol wines and lower Brix (sugar content) at harvest, which
allows for easier fermentations. All Broc wines are made using spontaneous fermentation, which means only native yeasts and
bacteria that exist on the grapes are used to make the wine. We add little to no sulphur at bottling depending on the year, wine
and style.



