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2021 Petillant Naturel L
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Field Note 2021 Petillant Naturel sasicpata 20220823

The grape saplings were planted in the spring of 2019 at Kurisawa Vineyard in Moseushi,
Kurisawa-cho, Ilwamizawa, Hokkaido, which began cultivating land in 2017. The first
harvest of various grape varieties from these saplings was harvested in the fall of 2021 and
fermented with wild yeast in a single fermentation vessel. The result is the effervescent
Petillant Naturel (Pet Nat). This rare first harvest wine from the 2021 First Vintage is

available exclusively to Team Field Notes members.

First harvest grapes: 1,369 kg first harvest in 2021, all mixed grapes

Vinification: 10R Winery, no antioxidants added

Winemaking :
small lots gentle basket press. wild yeast fermentation at moderate temps (16°C~21°C)
for about 3 weeks, racking and bottling before end of primary fermentation. 4 months

ageing in bottle, hand riddling and disgorging,

Varieties : Pinot Gris, Chardonnay, Muller-Thurgau, Sylvaner, Siegerrebe, Sauvignon Gris,

Sauvignon Blanc, Pinot Meunier, Gewurztraminer etc.

Harvest Dates : 2021/09/14~2021/10/14

Bottling Dates : Initial Bottling:2021/10/30 Disgorge Bottling: 2022/05/03,04
876 bottles(750 ml)

Residual sugar : 5g/L  Alcohol : 11.5%
Tasting comments :
Pale lemon yellow, with a very vigorous bead. Aromas of lemon, under-ripe pineapple,

and elderflower. A touch of brioche. Mouth is light and elegant, with a vigorous mousse

and a bright, clean finish. Excellent aperitif wine. Drink over the next year.
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