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Blush in colour. 
 
Subtle strawberry aromas and complex yeast bou-
quet. 
 
Palate has superb balance combining the Char-
donnay fruit weight with the soft creamy texture of  
bottle aged tirage. 
 
85% Pinot Noir, 15% Chardonnay  
 
Selected parcels of premium Pinot Noir and  
Chardonnay were sourced from the cooler areas of 
Australian vineyards. King Valley in Victoria,  
Adelaide Hills in SA and Tumbarumba in NSW are 
renowned regions to produce the best sparkling 
wines. These high altitude vineyards result in very  
cool ripening conditions which are necessary for 
the natural acid balance and delicate flavours in 
Eleanora. Careful fermentation and aging in  
individual batches on Tirage for over 11 months has  
resulted in a very stylish sparkling wine. The fina l 
blend was put together in May with bottling in June  
06. 
 
Coffin Bay oysters, natural with a twist of lemon. Stir 
fried prawns, or simply as a celebratory drink with  
friends would be ideal. 
 
This excellent sparkling wine can be cellared for 1 2 
months to add some aged characters, however the 
Eleanora is wonderful drinking now. 
 
Alc/Vol:  11.6 %  
TA:   7.11 g/L 
pH:   3.14 
Res. Sugar: 8.1 g/L 
�

Cockatoo Ridge Wines 
Why wouldn’t you. 


