GOOD
FUCKING
BUBBLES

ik —= EXTRA DRY SPARKLING WINE —
WINE PROFILE

Appellation: Italy

Grape Composition:  80% Glera, 10% Pinot Blanc,
10% Chardonnay

Style: Extra Dry Sparkling Wine

Color: Pale straw with delicate

greenish hues

Aging: Stainless steel fermentation
in pressure tanks

Dosage: Extra Dry
Aroma: White flowers, green apple,
= pear, and a hint of citrus zest
.//’*.:ﬁ "'4.¢. Palate: Lively and refreshing with flavors
P %’%’o of ripe pear, green apple, and

citrus. Fine bubbles and bright
acidity create a crisp, clean,
easy-drinking profile.

Finish: Dry with a light touch of sweetness
and a refreshing, fruity finish.

TECHNICAL DATA

Alcohol: 11% ABV
Bottle Size: 750 mL
Serving Temp: 38°F - 45°F (3°C - 7°C)
Good Fucking Bubbles is a lively and Vintage: NV
refreshing extra dry sparkling wine crafted Style: Extra Dry Sparkling Wine

in Italy. A vibrant blend of Glera, Pinot Blanc,
and Chardonnay delivers fine bubbles,

bright fruit, and a crisp finish—perfect for F 0 0 D PAI R I N G S

celebrating life's best moments.

o Fresh oysters and shellfish
sle WINEMAKER’S NOTE

@ This sparkling wine is crafted to be
®0® approachable and versatile. A blend o Sushi and sashimi

... of Glera for freshness, Pinot Blanc Bri Heh orien
for elegance, and Chardonnay for O L=t (el GiEEEE Glnke Sein GSEEEs

structure creates a perfectly balanced o Fruit-forward desserts and pastries
wine with delicate bubbles and a

refreshing, fruit-forward finish.

o Crisp salads and light appetizers

WINEMAKING NOTES : PROFESSIONAL DESCRIPTION

Hand-harvested grapes are gently pressed and  Good Fucking Bubbles is an elegant and refreshing
fermented in stainless steel tanks to preserve extra dry sparkling wine from Italy. Bursting with

fresh fruit and floral aromas, fine bubbles, and

fresh fruit charactes and aromatic purity. The
second fermentation takes place in pressure ; vt : : :
tanks (Charmat method) to create fine, lively balanced acidity, it's the ultimate sparkling wine
bubbles and a crisp, clean profile. for any occasion.




