
 
 

NV SEPPELT 

THE GREAT ENTERTAINER  

CHARDONNAY PINOT NOIR 

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

W I N E .  O U R  S E P P E L T  C E L L A R H A N D S  O B L I G E D ,  F I L L I N G  A  B A T H  W I T H  1 5 2  B O T T L E S  O F  O U R  F I N E S T  

S P A R K L I N G ,  I N  W H I C H  S H E  F A M O U S L Y  B A T H E D .  

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

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

S E P P E L T  L E G E N D  S I N C E  1 8 5 1 .   

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

Z E S T Y  S P A R K L I N G  W H I T E  W I N E  W I T H  C I T R U S  A N D  S T R A W B E R R Y  N O T E S  C O M B I N E D  W I T H  A  

T E X T U R A L  P A L A T E  A N D  C R I S P  F I N I S H .  

G R A PE V A R IET Y  

C hardonnay, Pinot N oir.  
 

W IN EMA K IN G  A N D  MA T U R A T IO N  

Secondary fermentation in stainless 

steel. 

 

C O L O U R  

Pale straw with subtle green hues and 

a fine bead.  

 

N O SE  

Lifted citrus aromas with underlying 

notes of strawberry. 

 

PA L A T E  

C hardonnay brings citrus fruit notes 

and a soft creaminess to the palate, 

while a fine length and crisp acidity is 

contributed by the Pinot N oir. 

VIN EY A R D  R EG IO N   

South Eastern Australia.  

 

V IN EY A R D  C O N D IT IO N S 

T his is a non-vintage wine with fruit 

sourced from vineyards throughout 

South-Eastern Australia. T his ensures 

consistency in style and quality with 

each release. 

T EC H N IC A L  A N A L Y SIS 

 

pH : 3.21 

A cidit y : 6.3 g/L 

A lcohol: 11.0% 

R esidual S ugar : 10 g/L 

P eak  D r ink ing: Enjoy upon 

release 

 
 

 


