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Flight 1-6



Wine 1 and 2 Pinot Meunier

Producer: Domaine Chandon
Vintage: 2014
Label: Cellar Door Release Pinot Meunier Cuvée
Region: Whitlands, Victoria, Australia
Varieties: Pinot Meunier

Producer: Jerome Prevost
Vintage: Lot Consigné LC15
Label: La Closerie Les Béguines
Region: Gueux, Montagne de Reims, Champagne
Varieties: Pinot Meunier

Alcohol % v/v 12.8
pH - 3.18
TA g/L 7.9
G+F g/L 2.1
Malic acid g/L 3.28
VA g/L 0.17
FSO2/TSO2 mg/L 10/100

Alcohol % v/v 12.2
pH - 3.19
TA g/L 6.9
G+F g/L 4.1
Malic acid g/L 0.05
VA g/L 0.42
FSO2/TSO2 mg/L <3/15



Wine 3 and 4 Blanc de Noir

Producer: André Clouet
Vintage: NV
Label: Grande Reserve Brut 
Region: Bouzy and Ambonnay Grand Cru 
Champagne, France
Varieties: Pinot Noir

Producer: Somerled Wines
Vintage: 2014
Label: Sparkling Pinot Noir Méthode Champenoise
Region: Adelaide Hills, South Australia, Australia

Varieties: Pinot Noir

Alcohol % v/v 12.6
pH - 3.13
TA g/L 6.5
G+F g/L 9.7
Malic acid g/L 0.14
VA g/L 0.25
FSO2/TSO2 mg/L <3/19

Alcohol % v/v 11.6
pH - 3.18
TA g/L 7.2
G+F g/L 2.8
Malic acid g/L 0.28
VA g/L 0.31
FSO2/TSO2 mg/L 7/100



Wine 5 and 6 Blanc de Blancs

Producer: House of Arras 
Vintage: 2008
Label: Blanc de Blancs Méthode Traditionnelle
Region: Tasmania, Australia

Varieties: Chardonnay

Producer: Pierre Gimonnet
Vintage: 2008
Label: Cuvée Fleuron Brut Chardonnay
Region: Grand Cru& 1er Cru Blanc de Blancs Côte 
des Blancs Champagne France
Varieties: Chardonnay

Alcohol % v/v 12.6
pH - 2.98
TA g/L 7
G+F g/L 3.3
Malic acid g/L 0.24
VA g/L 0.22
FSO2/TSO2 mg/L <3/100

Alcohol % v/v 12.7
pH - 3.03
TA g/L 7.3
G+F g/L 3.2
Malic acid g/L 0.21
VA g/L 0.24
FSO2/TSO2 mg/L <3/28



Flight 7-12



Wine 7 and 8 Rosé

Producer: Blue Pyrenees 
Vintage: 2008
Label: Brut Rosé Late Disgorged (yet to be released) 
Region: Pyrenees, Victoria, Australia
Varieties: Pinot Noir

Producer: Billecart-Salmon
Vintage: NV
Label: Brut Rosé 
Region: Champagne, France
Varieties: Chardonnay, Pinot Noir, Pinot Meunier

Alcohol % v/v 12.2
pH - 3.08
TA g/L 7.2
G+F g/L 6.5
Malic acid g/L 1.86
VA g/L 0.15
FSO2/TSO2 mg/L 6/59

Alcohol % v/v 12.4
pH - 3.14
TA g/L 6.9
G+F g/L 9.8
Malic acid g/L 0.49
VA g/L 0.17
FSO2/TSO2 mg/L <3/50



Wine 9 and 10 Non Vintage

Producer: Piper-Heidsieck
Vintage: NV
Label: Brut Cuvée
Region: Champagne, France
Varieties: Pinot Noir, Pinot Meunier, Chardonnay

Producer: Centennial Vineyards 
Vintage: NV
Label: Brut Traditionelle
Region: Bowral, New South Wales, Australia
Varieties: Pinot Noir, Chardonnay, Pinot Meunier

Alcohol % v/v 12.2
pH - 3.05
TA g/L 7
G+F g/L 8.9
Malic acid g/L 0.13
VA g/L 0.24
FSO2/TSO2 mg/L <3/36

Alcohol % v/v 12.5
pH - 3.08
TA g/L 6.4
G+F g/L 5.5
Malic acid g/L 0.22
VA g/L 0.21
FSO2/TSO2 mg/L 6/98



Wine 11 and 12 Vintage

Producer: Heemskerk
Vintage: 2011
Label:
Region: Coal River, Tasmania, Australia

Varieties: Chardonnay, Pinot Noir

Producer: Pol Roger 
Vintage: 2008
Label: Vintage Brut
Region: Grand & 1er cru Montagne de Reims/ Côte 
des Blancs, Champagne, France
Varieties: Pinot Noir, Chardonnay

Alcohol % v/v 11.4
pH - 3.00
TA g/L 7.6
G+F g/L 5.4
Malic acid g/L 0.45
VA g/L 0.13
FSO2/TSO2 mg/L <3/68

Alcohol % v/v 12.4
pH - 3.03
TA g/L 7.1
G+F g/L 8.4
Malic acid g/L 0.19
VA g/L 0.25
FSO2/TSO2 mg/L <3/50



Analysis

No. Wine Label Style Alcohol
% v/v

pH Titratable 
acid 

pH 8.2 
g/L

Glucose + 
Fructose 

g/L

Malic 
acid 
g/L

Acetic 
acid 
g/L

Free 
Sulfur 

Dioxide 
mg/L

Total 
Sulfur 

Dioxide 
mg/L

1 2014 Domaine Chandon Cellar Door Release Pinot Meunier 
Cuvée Whitlands, Victoria, Australia

Pinot 
Meunier 12.8 3.18 7.9 2.1 3.28 0.17 10 100

2
LC15 Jerome Prevost La Closerie Les Béguines France 
Champagne, Gueux, Montagne de Reims, Champagne, 
France

Pinot 
Meunier 12.2 3.19 6.9 4.1 0.05 0.42 <3 15

3 NV André Clouet Grande Reserve Brut Bouzy and 
Ambonnay Grand Cru Champagne, France

Blanc de 
Noir 12.6 3.13 6.5 9.7 0.14 0.25 <3 19

4 2014 Somerled Sparkling Pinot Noir Méthode Champenoise 
Adelaide Hills, South Australia, Australia

Blanc de 
Noir 11.6 3.18 7.2 2.8 0.28 0.31 7 100

5 2008 House of Arras Blanc de Blancs Méthode 
Traditionnelle Tasmania, Australia

Blanc de 
Blancs 12.6 2.98 7.0 3.3 0.24 0.22 <3 100

6
2008 Pierre Gimonnet Cuvée Fleuron Brut Chardonnay 
Grand Cru& 1er Cru Blanc de Blancs Côte des Blancs 
Champagne France

Blanc de 
Blancs 12.7 3.03 7.3 3.2 0.21 0.24 <3 28

7 2008 Blue Pyrenees Brut Rosé Late Disgorged (yet to be 
released) Pyrenees, Victoria, Australia Rosé 12.2 3.08 7.2 6.5 1.86 0.15 6 59

8 NV Billecart-Salmon Brut Rosé Champagne, France Rosé 12.4 3.14 6.9 9.8 0.49 0.17 <3 50

9 NV Piper-Heidsieck Brut Cuvée Champagne, France Non 
Vintage 12.2 3.05 7.0 8.9 0.13 0.24 <3 36

10 NV Centennial Vineyards Brut Traditionelle Bowral, New 
South Wales, Australia

Non 
Vintage 12.5 3.08 6.4 5.5 0.22 0.21 6 98

11 2011 Heemskerk Coal River, Tasmania, Australia Vintage 11.4 3.00 7.6 5.4 0.45 0.13 <3 68

12 2008 Pol Roger Vintage Brut Grand & 1er cru Montagne de 
Reims/ Côte des Blancs, Champagne, France Vintage 12.4 3.03 7.1 8.4 0.19 0.25 <3 50



Spectral analysis - by country
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X-variables (PC-1) (87%)

229.014556 249.480865 269.985046 290.484039 311.013275 331.997283 352.496185 373.516906 394.008392 414.510162 435.516235
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Wines 9 and 11 represent 
extremes of PC1

The Tasmanian and Yarra 
wines grouped well away from 
the French wines on PC1

Other Australian wines are 
closer to French 

The 2 rose wines (7 and 8) are 
separated from the others
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Higher levels of all 
phenolics in  wine 
11

wine9 wine11

229.014556 241.495803 254.512619 267.002441 279.985534 292.989288 306.012695 318.508422 331.490905 343.984588 357.000427 369.992126 382.997467 395.513671 408.505493 421.008300 433.982757 447.003875
0

0.1

0.2

0.3

0.4

0.5

0.6

0.7

0.8

0.9

1

1.1

1.2

1.3

1.4

1.5

1.6

1.7

1.8

Wine 9 has high total phenolics

Spectra: wine 9 and 11



X-variables (PC-2) (8%)

229.999374 256.988281 283.982666 311.013275 337.993377 364.992279 392.000824 419.509368 447.003875
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HYDROXYCINNAMATES

Wines 6 and 8 represent 
extremes of PC2 (similar total 
phenolics but different 
hydroxycinnamates)

PCA 230-450 nm: PC2 loadings



Spectra: wine 6 and 8

Higher 
hydroxycinnamates 
relative to other 
phenolics in wine 6
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