
 
 

NV SEPPELT 

PIERLOT HENTY BRUT CUVEE 

 

O U R  P I E R L O T  B R U T  C U V E E  C E L E B R A T E S  T H E  D E T E R M I N A T I O N  A N D  V I S I O N  O F  C H A R L E S  P I E R L O T ,  T H E  

C H A M P E N O I S E  W I N E M A K E R  W H O  P I O N E E R E D  T H E  P R O D U C T I O N  O F  T H E  F I R S T  M E T H O D E  

T R A D I T I O N E L L E  S P A R K L I N G  W I N E  I N  A U S T R A L I A  I N  1 8 9 0  A T  O U R  G R E A T  W E S T E R N  W I N E R Y .  C H A R L E S  

P I E R L O T  W A S  I N S T R U M E N T A L  I N  C R A F T I N G  S E P P E L T ’ S  R E P U T A T I O N  A S  T H E  H O M E  O F  S P A R K L I N G  W I N E  

I N  A U S T R A L I A  

M A D E  F R O M  T H E  T R A D I T I O N A L  S P A R K L I N G  V A R I E I T I E S  O F  P I N O T  N O I R ,  C H A R D O N N A Y  A N D  P I N O T  

M E U N I E R ,  T H E  P I E R L O T  B R U T  C U V E E  I S  A  R E F L E C T I O N  O F  T H E  F I N E S S E  A N D  E L E G A N C E  O F  T H E  C O O L  

C L I M A T E  H E N T Y  R E G I O N  I N  S O U T H  W E S T E R N  V I C T O R I A  

GRAPE VARIETY 

Pinot Noir, Chardonnay, Pinot Meunier 

 

WINEMAKING AND MATURATION   

Individual parcels of fruit are picked, pressed, 

clarified and fermented before maturation for 

an extended period on lees to build texture 

before secondary fermentation. The use of 

multiple vintages to create our base wine 

lends complexity, depth and completeness to 

the Pierlot Brut Cuvee 

 

COLOUR 

Pale white gold with a fine bead and 

persistent mousse 

NOSE  

Meyer lemon and Granny smith apple 

compliment sweet, toasted brioche notes and 

a hint of minerality 

PALATE  

Delicate lemon curd, crisp green apple and 

freshly baked brioche notes lead into a 

creamy lees texture balanced by crisp driving 

acid. An elegant, refreshing wine with 

remarkable length  

 

VINEYARD REGION  

Henty, Victoria 

TECHNICAL ANALYSIS 

 

pH: 3.1 

Acidity: 7 g/L 

Alcohol: 11% 

Residual Sugar: 8 g/L 

Peak Drinking: Enjoy upon release.  

 

 

 

 

 

 

 
 
 

 


