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2022 Sparkling Clairette

Sélver 2025 San Francisco Chronicle Wine Competition

Profile

Inspired by the sparkling wines of the Clairette de Die AOC these
bubbles are bright and fresh. Leading with Granny Smith on the
SR nose but given time to open up we get aromas of key lime pie,
white flower petal, and honey dew rind. No dosage added means
this wine has searing acidity, but in typical clairette fashion ends
supple and broad on the palate with an airy mousse on the mid

palate.
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With 1 acre planted in 2015, it’s easy to identify you’re in a
Clairette row with the distinct ovoid shaped berries. This late
ripening variety produces loose clusters, making it less
susceptible to disease pressures. The Clairette grape is native to

the South of France and with Lodi sharing a similar climate, it
thrives here. Starting out moderate and promising, 2022 brought
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an unforgiving hot spell during harvest that sped up ripening and
condensed the vintage.

Winemaking

Everything is hand-picked, hand-sorted, and whole cluster

pressed. We harvest in the early morning to capture vital acidity
that provides vibrancy which is crucial in a sparkling wine. The

Varietal Composition juice was fermented cool in temperature controlled stainless steel
Clairette Blanche tanks to preserve pure fruit expressions. Bi-weekly batonnage was
done prior to tirage bottling which followed the traditional
AVA Sub-AVA Vineyard method for secondary fermentation. This wine stayed en tirage
Lodi Mokelumne River Acquiesce

for 14 months prior to disgorgement and no dosage was added.

Farming: LODI RULES Sustainable Winegrowing Pairing

Great with Vietnamese spring rolls, grilled sardines, shellfish, and

o Alcl11.5% e Harvest 8/25/22 iad of ch

e Dosage 0g/L e Tirage 2/21/23 WK e
e TA 6.7g/L e Disgorged 4/17/24 Retail USD

e pH 3.06 e Cases 262

$55/bottle (750 mL)
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