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Sheldrake Point Vineyard does not produce champagne or sparkling wines, but we stock a variety of those produced in
the region. Selection and pricing are based on availability and are subject to change. Sheldrake Point Vineyard does not
charge a corkage fee on sparkling wines or champagnes that we stock.

Vineyard & Description: Price/Case: Price/Bottle:
Atwater Estate Sparkling $300 $25
Cuwvee Brut

Handcrafted using the traditional “methode champenoise” this blend or “cuvee” of Chardonnay and Cayuga is fresh and

lively, showing notes of tangerine and peach.

Lucas Vineyard $192 $16
Extra Dry Champagne

This classic “method champenoise” is crisp and clean with flavors of green apples.

Glenora Wine Cellars $300 $25
Brut
A blend of 63% Pinot Noir and 37% Chardonnay grapes. The resulting sparkling wine has delicate strawberry-like flavors

complemented by an elegant, toasty yeastiness, and a profusion of tiny bubbles.

Glenora Wine Cellars $156 $13
Peach Spumante
Peach Spumante is a sweet and fruity accompaniment to any occasion. Bottle fermentation & classic grape varieties

provide delicate yeast enhanced with natural fruit flavor.

Knapp Winery $168 $14
Brut

A rich and elegant accompaniment to any festive occasion. This fine sparkling wine is finished semi-dry.

Hosmer Winery $240 $20
Sparkling Wine
The blend of Cayuga and Chardonnay fruit characters marry harmoniously, filling the mouth with ripe apple, pear, and

honey flavors. The swirling, enchanting, tiny bubbles leave the mouth crisp and refreshed.



Swedish Hill Winery $168 $14
Blanc de Blanc
A velvety smooth semi-dry champagne with delicate aromas of lemons and apples. This premium champagne was made

from the Cayuga White grape, developed by Cornell University for the Finger Lakes Region.

Lamoreaux Landing Wine Cellars $336 $28
2001 Brut
This elegant blend of Chardonnay and Pinot noir has delicate pear and lemon characters, nutty bready complexities, a

lively acid structure, and a lingering, creamy finish from five years spent “en tirage” on yeast lees.

NOTES ON ORDERING:

. A typical bottle of champagne yields about 6 glasses/bottle

. Approximately 72 glasses of champagne/case

. On the night of your wedding reception, you will receive a 10% discount on all champagne/sparkling
wines.



