
This is a multi-vintage blend of traditional sparkling varieties
made in the cuve close (or Charmat) method. The wine
undergoes a secondary fermentation in the tank, allowing for
natural bubbles in a more fruit-forward wine. 

LFC has been making sparkling wine since 2009, and we have
been saving vintages in a solera tank since 2020. The solera
tank allows us to preserve wine from the past to blend into
the new vintage, which helps to add a complexity usually
only found after years of aging in the bottle. 

The goal with our Crémant of Michigan is to create a wine
that is like a wave crashing on the shores of Lake Michigan; it
is bright and rambunctious up front and then gently recedes
back into the depths of the deep blue waters. 

Crémant - NV
Michigan

the vineyards

wine specs
RS: 5 g/L
PH: 3.13

TA: 7.9 g/L
ABV: 11%

Aged: Stainless
Aging window: 2 years

Chardonnay/Pinot Noir/Pinot Meunier

This wine, a non-vintage blend, is made
from a selection of more of our

vineyards than we can list in this space!

v. 4.26
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