
The“Oh My Gosh”champagne,because that is 
typically people’s first reaction.  Naturally fermented, with pure almond
flavor added.  Experts love it; newcomers soon become fans.

Wine Making Notes
• Charmat method of secondary fermentation.
• A varietal blend of Chardonnay, Chenin Blanc and French Columbard 

grapes including our Wilson Creek Estate Chardonnay.
• Pure, natural almond flavor added during the second 

fermentation.

What People Are Saying
The Almond Champagne is very unique and a lot of fun. 
Yet, it’s sophisticated, and yes, darn good.
-Robin S. Mission Viejo, CA

I’m finding many more “special occasions” to drink this 
beautiful sparkling wine. Why wait for just the obvious 
occasions. This is a sparkling wine I can enjoy any day 
that ends with "y".
-Jason D. Del Mar, CA

It’s fun to see my friend’s reactions when they try the 
Almond Champagne. I consistently hear “wow,”
“ooooooh,” “amazing,” and of course, the all too 
frequent,“Oh my gosh!”
-Grant D. Sherman Oaks, CA

The Almond Champagne turns a typical gathering into 
a memorable, special occasion. We see it as a take-along 
“fun maker.”
-Betty I. Evanston, Ill
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