SKYWALKER

VINEYARDS

SOMMITA SPARKLING

Marin County - California

Inspired by the vision of George Lucas, Skywalker Vineyards was founded in 1991. However, the origins of George Lucas's
winemaking dream date back to his childhood in Modesto, California. A place surrounded by vineyards, where the scent
of fermenting grapes hung in the air, steeped in the culture of the vineyard and winemaking. Today, you have the
privilege to discover premium wines that will delight the most passionate oenophiles.

Sommita means 'summit in ltalian. Sommita Sparkling is made from Chardonnay and Pinot Noir grapes grown on vines
planted in the early 2000s above the Lake Ewok. Most of the vineyards are planted on slopes to avoid the most
devastating effects of the wind while still enjoying the sun. Each bottle is hand crafted and labeled, a masterpiece for
your collection.

GRAPE
57% Pinot Noir - 43% Chardonnay

HARVEST:
Manual harvest in 25 kg crates, each plot intended for Sommita wine is selected for its
coolness

SOILS:

Hilly areas dominated by sandstone, silt, and shale. These shallow, mountainous soils provide
excellent drainage, meaning the vines have limited access to water that would dilute the
aromas of their grapes. Wines produced from these grapes offer excellent aroma concentration
and good varietal character

ALTITUDE:
300m

VINIFATION:
Traditional method - 18 months on slats

AGED:
Light oak barrel aging

TOTHE EYE:
Elegant golden pink dress and delicate effervescence

NOSE :
Aromas of apricot, lemon, green Granny Smith apple, strawberry, brioche and hazelnut with a
floral note

PALATE:

The palate initially reveals generous notes of lemon, ripe Fuji apple, pineapple, wild berries and
mandarin, followed by a crisp, lingering acidity and a long and extended, mouthwatering
finish

FOOD PAIRING:
Venison stew with porcini mushrooms and morels, pork tenderloin, grilled turbot, thin slices of
raw ham, hard cheeses or tarama toasts

AGING:
12 years




