
BLEND 
100% Estate Grown Chardonnay

ABOUT OUR LATE DISGORGED LE RÊVE

Aged nearly ten years sur lies en bouteille (on the lees, in the bottle), 
our limited-production Late Disgorged Le Rêve is an opulently layered 
masterpiece, a testament to our �nest fruit, consummate méthode 
traditionnelle winemaking, and patient cellaring.

HARVEST NOTES

�e 2015 growing season began with an early bud break and the warm 
vintage continued to an early harvest on July 31, the second earliest in the 
history of Domaine Carneros. �e light yields of this vintage resulted in a 
concentration of �avors and complexity in the fruit.  

WINEMAKER’S TASTING NOTES

Profound aromatics of brioche, honeycomb, marzipan, citrus, and 
petrichor leap from the glass. Layer upon layer of poached pear, pineapple, 
yuzu, and lemon curd echo on the palate. �e mousse is soft and elegant 
with voluptuous minerality that is beautifully counterbalanced with lifting 
acidity. Additional cellaring has elevated this spectacular 2015 bottling 
with length and structure that linger on the palate yet beckon another sip.

SUGGESTED PAIRINGS

Uncork our Late Disgorged Le Rêve with the dearest of company. Sip on 
its own, or enjoy with sparkling winemaker Zak Miller’s favorite pairings - 
lobster and drawn butter or scallop risotto.

TECHNICAL DATA 
Appellation:  Carneros
Alcohol:  12.0%
pH:  3.1
TA:  0.9g/100ml
Sugar (dosage):  0.7%

PRICE 
$140

2015 Late Disgorged Le Rêve

 www.domainecarneros.com


