
 Appellation Sonoma County
Varietal Composition 75% Chardonnay, 23% Pinot Noir,

  2% Pinot Meunier
Acidity 0.969g/100ml

 pH  3.15
 Tirage 10 Years
 Residual Sugar 0.2% 
 Alcohol 12.5%
 Winemaker Penny Gadd-Coster 
 Suggested Retail Price $75

SONOMA COUNTY

Late Disgorged Brut 

TASTING NOTES
Aromas of Asian Pear, Yellow 
Delicious apple, Brioche, hazelnut. 
A very classic Champagne style.

AWARDS
97 Pts Sweepstakes Winner
2022 Sonoma County Harvest Fair
93 Pts Double Gold
2024 American Fine Wine Competition

 / breathlesswines
 @breathlesswines

(707) 395-7300 
 info@breathlesswines.com

499 Moore Lane 
Healdsburg, CA

Late Disgorged Brut 

MEET THE SISTERS
Breathless Wines is a family and women-owned business created by 
three locally grown sisters, Sharon, Rebecca and Cynthia, inspired by their 
mother’s passion for life. Their winemaker and honorary fourth sister Penny 
Gadd-Coster has 35 years of experience and is an expert in Méthode 
Champenoise sparkling wine production. She has been named “Winemaker 
of the Year,” with numerous Gold, Double Gold and Sweepstakes Awards.

The vineyards for Breathless hail from Sonoma County and particularly 
Carneros, one of the most prestigious regions in California for sparkling wines 
resulting in grapes with deep complexity, acidity, and longer ripening time.

“Wine-Loving Sisters With A Bubbly, ‘Breathless’ Mission…
This brand is joyous and playful…” – Forbes

Winery of the Year – 2020 LuxeSF’s annual Rising Wine Star Awards


