
2018 Blanc de Blancs
GRATITUDE 
Gratitude, Rombauer’s first Blanc de Blancs sparkling, is a wine of 
celebration and appreciation. Eight years in the making, this bottling is 
our tribute to the many team members, customers and colleagues who have 
contributed to our success and helped us share The Joy of Wine each and 
every day. 

VINEYARDS
Gratitude is made from 100% Chardonnay grapes grown in one of the oldest blocks of our 
Buchli Station Vineyard in the cool Carneros AVA. Due to the higher acid levels in the 
grapes from this block, Winemaker Richie Allen identified it as being ideal for Blanc de 
Blancs sparkling wine. “The Chardonnay here retains acid beautifully, with low sugar but 
plenty of fruit, perfect for this style of wine.”

WINEGROWING

The 2018 vintage began with a wet winter, followed by a long harvest with perfect ripening 
weather and no extreme heat. The wine is extremely vibrant and balanced because we were 
able to pick at a lower sugar level two weeks later than last season. We hand-harvested the 
fruit when the grapes reached 20.1 Brix, the lower sugar level we look for to create a spar-
kling wine. 

WINEMAKING
We created Gratitude using the classic “méthode traditionnelle,” the labor-intensive 
technique used for all French champagnes. Following the primary fermentation, we 
bottled the wine and added the “liqueur de tirage”, a mixture of sugar and yeast, to create a 
secondary fermentation and the bubbles. We placed the bottles on riddling racks, turning 
them by hand to collect the lees (spent yeast cells) in the neck of the bottles. Eight years after 
harvest, we disgorged the bottles and added the final dosage, a mix of wine and sugar, to 
give the finished wine a slight sweetness.

TASTING NOTES
This wine begins with complex aromas of apple tart, lemon curd, and brioche on the nose; 
starting to show a little development after seven years in the bottle on tirage. The palate is 
lively with a very fine mousse and notes of golden delicious apple, marzipan, and the bright 
freshness of the acidity.

FOOD PAIRINGS
Our favorite pairings include oysters, fried chicken, and brie cheese. Recipe pairings can be 
found on Rombauer.com.

RELEASE DATE   December 2025

APPELATION   Carneros

VARIETAL 
COMPOSITION

ALCOHOL

  100% Chardonnay

  12.9%

HARVESTED September 7, 2018

AVG BRIX  
AT HARVEST

20.1

COOPERAGE 10% in neutral French 
oak, 90% in stainless tank 
for the base wine


