
Quintessential Wines

Brut Reserve NV

“Press Highlights” 

• 92 Pts. – JAMES SUCKLING, July 11, 2022
"Pie crust and cooked apple with candied lemon and dried pear on the nose. Full-bodied with a creamy
texture and layers of subtle fruit. Solid, yet agile. Mineral tint to this. Oyster shell, too. Fine bubbles…”

• 90 Pts., Silver Medal – 2022 DECANTER WORLD WINE AWARDS,  June 7, 2022

• 90 Pts. – WINE & SPIRITS, December, 2017
“A stylish Champagne with an emphasis on maturity and lees autolysis, this layers Kaffir lime notes over
smoky hazelnut richness. The creamy, oxidative notes place it with richly sauced veal.”
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