Full flavored wines are possible at lower
fruit sugars due to our 45th parallel-maritime
climate, hillside vineyard sites, and limited
grape yields. Argyle sparkling wines are a
refreshingly unique entry into the New World
of quality, yeast aged sparkling wines.

FERMENTED IN THIS BOTTLE.

ARGYLE

Sland ()J/yﬁec/ Fine Wine

BRUT

GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL,

WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREG-

NANCY BECAUSE OF THE RISK OF BIRTH DEFECTS. (2) CONSUMPTION OF

ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A CAR OR

OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS
CONTAINS SULFITES
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PRODUCEDAND BOTTLED BY ARGYLE WINERY, INC.”
DUNDEE, OREGON 97115. TELEPHONE (888) 4ARGYLE
www.argylewinery.com

2002
Argyle Brut
90 points

Wine Spectator

12-31-2007

WINE SPECTATOR "WINE OF THE WEEK"
"SMART BUY"

"Light and delicate, with pretty pear and spice flavors up front,
segueing into hints of lime and quince as the finish lingers with
refined texture. Drink now. 10,200 cases made."

- Harvey Steiman

For more info, visit ArgyleWinery.com


http://ArgyleWinery.com/store
http://ArgyleWinery.com/store

Full flavored wines are possible at lower
fruit sugars due to our 45th parallel-maritime
climate, hillside vineyard sites, and limited
grape yields. Argyle sparkling wines are a
refreshingly unique entry into the New World
of quality, yeast aged sparkling wines.

FERMENTED IN THIS BOTTLE.

ARGYLE

Hand Grafted Fine Wine

BRUT

GOVERNMENT WARNING: (1) ACCORDING TO THE SURGEON GENERAL

WOMEN SHOULD NOT DRINK ALCOHOLIC BEVERAGES DURING PREG-

NANCY BECAUSE OF THE RISK OF BIRTH DEFECTS. (2) CONSUMPTION OF

ALCOHOLIC BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE A CAR OR

OPERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS
CONTANS SULFITES
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PRODUCED AND BOTTLED BY ARGYLE WINERY, INC.”
DUNDEE, OREGON 97115. TELEPHONE (888) 4ARGYLE
www.argylewinery.com

2002
Argyle Brut

Koeppel on Wine

"Since we're sliding into the season when champagne and sparkling
wine dominate our thoughts -- mine, anyway -- here's a beautifully
accomplished sparkler from one of the West Coast's best producer
using the true champagne method of a second fermentation in the
bottle. My first note is: "Incredibly lovely." The surging fume of tiny
bubbles fills the glass; the bouquet encompasses all the lemons --
fresh lemon, roasted lemon, lemon curd -- permeated by spice and
toasted almonds and limestone. In the mouth, this sparkling wine is
rich and nutty, scintillating with crisp acid and mineral elements yet
voluminous in structure, almost lush, while bringing in hints of pear

and jasmine and almond blossom. The finish is dominated by acid and
the limestone factor, so it's elegant, high-toned and a bit austere.
Terrific as aperitif and with hors d'oeuvres, and a Great Value.”
- Fredric Koeppel

For more info, visit ArgyleWinery.com


http://ArgyleWinery.com/store
http://ArgyleWinery.com/store

