
 

Dame Syme 2014 Vintage Brut Cuvée  

Overview:  

From its captivating pale gold colour to its enticing aromas of 

earthiness, mushroom, proving bread dough, nuttiness, and glimpses 

of pistachio shell, every sip offers an invitation to indulge. The palate 

showcases a symphony of honeydew melon, white peach, lemon zest, 

creaminess, and hints of gooey cheese, creating a decadent and 

unforgettable tasting experience. The fine bubble effervescence 

further enhances the wine's elegance, while the extended aging on lees 

guarantees a level of sophistication and complexity that is truly 

unparalleled.  

Time on lees: 8 years     Dosage: 4g/L         Number of Bottles: 633 

Appearance:  

In the glass, this aged Vintage Méthode Traditionnelle entices with its 

pale gold hue. The fine bubble structure of creates a caress of 

effervescence on your tongue, dancing with elegance and grace. The 

gentle bubbles elevate the sensory experience, adding a touch of 

opulence and enhancing the wine's luxurious texture. 

Nose:  

Earthy nuances create a sense of grounded elegance, while the scent 

of mushrooms adds an intriguing complexity. The alluring fragrance of 

proving bread dough entices, hinting at the wine's maturation and 

development. Notes of nuttiness weave through the air, leading you to 

glimpses of pistachio shells that lend an air of intrigue and indulgence. 

Palate:  

Succulent honeydew melon and white peach take centre stage, enveloping your taste buds. The zesty 

essence of lemon zest adds a vibrant citrus burst, bringing a refreshing brightness. Creaminess coats 

the tongue, creating a velvety texture that delights with every sip. Hints of gooey cheese lend a rich 

and decadent character, while a delicate touch of salinity adds a tantalizing contrast to the overall 

experience. 

Technical Notes: 

Grapes:   85% Chardonnay 

   15% Pinot Noir 

Residual Sugar:  4.10 g/L 

Total Acidity:  5.4 g/L 

pH:    3.55 

Alcohol:   11.0% 

Other:    Vegan Friendly 

   Low Sulphite 


