
Introducing Sophora  
 
Wines: Sparkling Cuvée & Sparkling Rosé 
 
Style: Floral, luscious, ripe fruit concentration, slightly off-dry style, 
crowd pleasing, (non-offensive if your preference is sweeter or dry 
style). 
 
Production: Traditional premium champagne varietals (Chardonnay & 
Pinot Noir) using traditional (Champagne) productions technique 
such as bottle fermentation. Produced at Lindauer, a world class 
sparkling wines house in New Zealand with history and pedigree 
since 1981. 
 
Consumption: Serve as a fun, light-hearted sparkling wine, great for 
aperitifs, brunch, mixers (Mimosas, bellinis) and celebrations 
(weddings, bridal showers). Food friendly.  
 
Name: Sophora symbolizes the natural beauty and excitement of 
New Zealand. Sophora is a family of about 45 species of small trees 
native to New Zealand.  
 
Packaging: Contemporary with a feminine leading orientation. 
Premium silkscreen label, high glass foil and Spumante-shaped bottle.  
 
Unique product with a point of different: 
• Currently there is no New Zealand sparkling wine in the US 
• The New Zealand sparkling segment is untapped/undefined 
• “Brand New Zealand” is viewed as favorable in the US - country 

image appeal (Authenticity, Natural Beauty, Environmental and 
Outdoor Activities)  

• The New Zealand wine category continues to be among the fastest 
growth and highest value 

 

 



Appellation: Our premium vineyards are located in the Gisborne and 
Hawke’s Bay districts of New Zealand’s North Island.  
 
Climate: A classically cool climate region with maritime influenced and a 
long growing season. 
 
Soli: Silt and clay, provide the natural vigour and water holding capacity 
required for early season ripening. 
 
Winemaking: Machine harvested, total malolactic fermentation, aged on 
yeast lees, base cuvée blended and bottles. Secondary fermentation in the 
bottle. Cuvée stays on lees for at least 12 months. Yeast is removed and 
then wine sweetened.  
 
Sparkling Cuvée 
52% Chardonnay 48% Pinot Noir - Alc 12% RS 16 g/l 
“This Cuvée of Chardonnay and Pinot Noir has elegant aromas, is rich and full on the 
palate with a pleasant, lasting mousse. Sophora exhibits an array of ripe fruit flavors and 
vibrant citrus combined with delicate yeasty characters and a naturally balanced acidity 
to produce a luscious style of sparkling wine.” Jane De Witt, Winemaker. 
 

Sparkling Rosé 
52% Chardonnay 48% Pinot Noir - Alc 12% RS 13 g/l 
“This sparkling Rosé made from Chardonnay and Pinot Noir has an attractive pink “blush” 
color and luscious palate with a lasting, refreshing mousse. Delightful floral aromas and 
juicy red berry, cherry and pink grapefruit flavors with a balanced acidity and a creamy, 
decadent finish.” Jane De Witt, Winemaker. 

Rating/Classification 
Sugar content 
(grams per litre) 

Brut Nature (no added sugar) 0–3 

Extra Brut 0–6 

Brut 0–12 

Extra Dry, Extra Sec, Extra seco 12–17 

Dry, Sec, Seco 17–32 

Demi-Sec, Semi-seco 32–50 

Doux, Sweet, Dulce 50+ 


