
  

 

  

Sparkling Pinot 

Chardonnay 2008 

VINTAGE 

2008 

AROMA 

The complex b lend of stone and 
cit rus f rui ts  are compl imented by 
warm b iscuit y ,  creamy characters .  

PALATE 

A complex-bodied sparkl ing w ith a 
f ine bead.  V ibrant  f ru i t  f l avours o f 
apple and white  peach have been 
complexed by a supple 
creaminess from yeast  auto lys is .  

OVERVIEW 

Following on in the tradition of 

champagne, this wine is created using the 

varieties of pinot noir, chardonnay and 

pinot meunier.   

This premium and bottle fermented 

sparkling wine with intense varietal aromas 

and flavours is made from fruit sourced 

from premium vineyard sites throughout 

South Australia and the cooler climates of 

Victoria. 

 

 

 

 

 

 

CELLARING 
This wine is drinking beautifully now and 

but will develop over the next 5-10 years. 

 

TECHNICAL INFORMATION 

Region: South Eastern Australia 

Vintage: 2008 

pH: 3.27 

TA: 6.0 g/L 

RS: 5.1 g/L 

SO2 22/80 ppm 

Alc: 11.5% 

 

WINEMAKER 

Scott Comyns 

 

CONTACT 

Web: www.tempustwo.com.au 

E: info@tempustwo.com.au 

 

Visit us at cellar door; 

Corner of Broke and McDonalds Road, 

Pokolbin, Hunter Valley 

 

The Pewter range embodies the Tempus Two spirit to create a unique and 

distinctive range of wines. 

 

All the varieties are sourced from single regions in Australia’s premier wine-

growing areas and the end result is magnificent, luxurious, artisan wine 

developed with love and care.  Distinctive bottles, stamped pewter labels and 

crisp clean styling reflect the sophistication and confidence of the wines 

profiled in our Pewter Range. 

 

 

 


