
W i n e M a k i n g

Forget-Me-Not is produced using the 
Méthode Champenoise, or traditional 
method, with 11 months in tirage. The 
result is a wine with pleasant lees 
characteristics of toasted brioche. 

Sourced throughout 
the Columbia Valley

V i n e y a r d

Drink Now or Age 
 Age 2-5 Years

A g i n g

Columbia Valley AVA

A p p e l l a t i o n

100% Chardonnay

V a r i e t a l 

S P A R K L I N G  W I N E

B L A N C  D E  B L A N C S
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SPARKLING WHITE WINE
METHODE CHAMPENOISE

BLANC DE BLANCS
EN TIRAGE 11 MONTHS

DISGORGED 2022
5.0G DOSAGE

The Forget-Me-Not Blanc de Blanc has 

a bright, inviting nose of fuzzy peach, 

cantaloupe and a whiff of vanilla. Pleasantly 

lively, with a wonderful sparkle balancing the 

moderate dosage (5.0 grams), this elegant, 

poised wine offers plentiful fruit throughout, 

with an extended finish buoyed by citrus notes. 

Méthode Champenoise produced, with 11 

months en tirage, this wine has a pleasant lees 

character of toasted brioche adding complexity. 

100% Chardonnay.

Forget-Me-Not


