
 

Established in 1971, the Yellowglen winery is named after a gold mine that was
discovered in the middle of what became premium vineyards. Today, the
Yellowglen winery delivers treasures of another kind, our quality sparkling
wines. Our range includes premium sparkling wines suitable for any occasion.
 
Yellowglen Vintage Bella 2005 is soft, fruity and feminine with a vintage feel. Soft rose pink in colour, 
this wine displays aromas of rosewater, musk and Turkish delight on the nose.  The luscious palate 
displays raspberry, strawberry and rose characters, supported by fresh, soft and fruity finish. 

Viticulture 
Beautifully ripe and luscious Frontignac with perfect natural 
sugars and fruit flavours was sourced from premium vineyards 
to craft Yellowglen Vintage Bella. Frontignac is a varietal that 
displays, more so than any other, beautifully lifted grape fruit 
flavours making it a perfect choice to create this premium, but 
pretty, vintage sparkling wine. The 2005 vintage was temperate, 
allowing grapes to fully develop luscious fruit flavours and 
desirable levels of natural sugar. 

Vinification 
After harvesting the fruit was crushed and gently pressed into 
tank. A cool ferment to retain the beautifully lifted aromatics was 
initiated and then stopped before it was completed and 
stabilised. The wine was then inoculated for secondary 
fermentation. This process was started in tank and the wine 
fermented until the required gas pressure was achieved, then 
stopped to retain soft fruit flavours in the final blend.  

Winemaker 
Charles Hargrave 

Suggested Food 
Serve with traditional afternoon tea fare such as delicate cakes, 
scones or cucumber, chicken or salmon sandwich points, with 
savoury nibbles or with romantic desserts.  

Cellaring 
Enjoy Yellowglen Vintage Bella chilled to make any occasion 
feminine, beautiful and just a little bit special. 

Technical Analysis 
Harvest Date: February-March 2005 
pH: 3.14 
Acidity: 6.5 g/L 
Alcohol: 7 % 
Residual Sugar: 80 g/L 
 
 
 
 
 
 


