
  

2007 VINTAGE BRUT 
 
REGION 
Pyrenees, Western Victoria, Australia. 

 

GRAPE VARIETIES 
Chardonnay, Pinot Noir and Pinot Meunier. 

 

WINEMAKER 
Andrew Koerner. 

 

WINEMAKER’S COMMENTS 
The 2007 Vintage Brut expresses the special quality of the component wines chosen for 

blending to create a consistent house style. The Blue Pyrenees team has incorporated the 

best cuvées from the three classic sparkling varieties – Chardonnay, Pinot Noir and Pinot 

Meunier, which represent excellence in varietal and regional character. The judicious use of 

small amounts of reserve wine adds complexity and maturity whilst helping to maintain 

consistency from year to year. 

 

COLOUR 
Brilliant straw yellow with a green hue.  

 

AROMA 
The complex aromas of toast, freshly baked biscuits and nougat are evidence  

of extended aging on yeast lees. Subtle hints of lemon and confection give an overall 

impression of freshness and vitality. 

 

FLAVOUR 
The 2007 Blue Pyrenees Vintage Brut exhibits a fine and persistent bead, concentrated 

yeast autolysis characters and citrus fruit flavours. The lively palate is driven by a fresh 

acidity, which lingers harmoniously with the aged complexity. 

 

CELLARING 
Released as a mature style it is ready to appreciate now. 

 

TECHNICAL DETAILS 
Alcohol: 12.8% 

Total Acidity: 7.5 g/L 

pH: 3.20 

Dosage: 8.0 g/L 

 

“The winery that started the modern 

Pyrenees era.”  CAMPBELL MATTINSON, GOURMET TRAVELLER WINE 


