
Premier Brut  
Blanc de Blancs



Idée Fixe Premier Brut Blanc de Blancs is crafted from  
estate-grown Chardonnay, handpicked from our specialty 
vineyard in Karridale. Rare quartz based soils, persistent cloud 
and biting cold winds from the Southern Ocean are favoured by 
our unique clones of Chardonnay. 

VARIETIES
Chardonnay

ALCOHOL
12.0%

DOSAGE
5.25 g/L

REGION
Margaret River

OLD OAK
15% (French oak)

CELLAR
24-36 months

VINTAGE
2024

TIME ON LEES
21+ months

Crafted from the premium, free-run cuvée of handpicked Chardonnay, and meticulous 
méthode traditionnelle techniques. A light, elegant form is revealed in the fine, even 
bead and the brilliant pale lemon hue. The delicate mousse is carried by a refined 
framework of minerality and acidity, revealing an enticing palate with citrus precision, 
textural depth and saline freshness.

The fruit’s personality is celebrated through the conscious direction to make a base 
Chardonnay of integrity, accentuated with méthode traditionnelle bubbles. Ideal 
ripening conditions in Karridale supported Chardonnay development with vivid natural 
acidity and delicate flavour ripeness, lending perfectly to sparkling wine making. A 
wine of intrigue and expansive aromas evolves in the glass over time.

Flint and gun-smoke aromas lead into fresh oyster shell, sea spray and delicate orange 
blossom. Layers of freshly cut yellow plum and vibrant citrus are complemented by 
subtle notes of baked pastry, brioche and almond cake from extended time on lees. 
A fine, sea foam mousse carries flavours of zesty citrus and crunchy orchard fruits 
across a textured palate, balanced by a taut acid line and carefully judged dosage. 
The finish is long, savoury and moreish, with lingering saline minerality, chalk-like 
tension and coastal freshness.


