
2004 Benjamin Bridge Brut Reserve

Handcrafted in the classic winemaking method of prestige cuvées from  
Champagne, our Méthode Classique sparklings are born of tradition but are  
distinctly Nova Scotian.

Winemakers’ Tasting Notes / “2004 was amongst the coolest of seasons on record over 
the past 20 years. This Méthode Classique Brut Reserve is youthful yet rich, displaying 
tell-tale coloration from its Pinot Noir component, along with extremely fine bubbles, 
a delicate mousse and consistent effervescence. It flaunts an expressive nose of tarte 
tatin, brioche and key lime. Anchored around striking purity of fruit and minerality, 
the palate reveals loads of sweet lemon, baked green apple, wet stone and a hint of 
grapefruit. A fascinating paradox between the crisp, bright and refreshing nature of 
the wine and its rare intensity likely results from the extremely low cropping levels. 
The effervescence adds to the already impressive volume, creating a unique balance 
between freshness and density.”

Winemakers / RaphaËl Brisbois, Peter J. Gamble and Jean-Benoit Deslauriers

Varietal Composition 	 57% Pinot Noir, 22% Chardonnay, 15% Vidal, 6% L’Acadie  

Vineyard Composition	 64% racca Vineyard, 36% Benjamin Bridge Estate Vineyard

Harvest Dates	Oc tober 20 – November 2, 2004 (Hand harvested)

Alcohol	 12% 

TA	 13.2 g/l	

pH	 2.97

Brix	 17.4˚(AVERAGE AT HARVEST)	

Aging	 6 years prior to release

Disgorge Date	A ugust 17th, 2009


