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SITTELLA [INTHESWAN VALLEY

Sittella’s Sparkling Brunch

NV Chenin Blanc Brut

First crafted at Sittella in 2001, an iconic Swan Valley variety turned into one of Australia’s best
Sparkling Chenin Blancs. Exhibiting green apple, butter pear and ripe citrus characters. Crisp,
refreshing aperitif.

Chorizo, avocado toast, pickled onion

NV Cuvee Blanc

This wine represents the future of Sittella’s signature sparkling house style, which, is a detailed
array of regional fruit expression combined with complexity and a delicately poised palate.

Saltfish, sweetcorn fritter, slow roasted tomatoes

2018 Grand Vintage ‘Marie Christien Lugten’

A vintage sparkling which exhibits the characters of the 2018 vintage, a blend of 60% Pinot
Noir and 40% Chardonnay form Pemberton. High character, versatile, bready, brioche, dried
fig.

Smoked bacon hash, fried duck egg

2018 Grand Vintage ‘Azalee Eloise Berns’ Rose

2018 Pemberton rose made form 100% Pinot Noir fruit. A truly epic vintage with a high class
sparkling rose style that is full of dried red fruits, complex aged Pinot Noir characters and a
muscular and powerful sparkling rose structure.

Spice roast plum, almond, French toast



