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BROWN ESTATE 
2021 DUPPY CONQUEROR NORTH COAST BLANC DE BLANCS SPARKLING WINE 
 
Sparkling wine originated some 500 years ago when an unintended secondary fermentation came 
about in wine made by Benedictine monks. Resulting effervescent pressure caused some bottles 
to pop their corks and others to explode, earning it the moniker the devil’s wine. As the process 
was understood, embraced, and refined, it gave us Champagne proper along with the broader 
category of sparkling wines, which many of us now consider divine. Dom Pérignon, who was 
instrumental in evolving Champagne’s production and standards, famously quipped, Come 
quickly, I am tasting the stars! We invite you to do the same. (By the way, if you are a Duppy stan 
and having a déjà-Duppy, our once-before 2021 Blanc de Blancs offering was a Napa Valley 
joint. This here is a new release, not a reissue!) 
 
 

Technical 
 

Composition: 
 

100% Chardonnay 
 

Appellation: North Coast 
 

Process: Méthode traditionnelle 
 

ABV: 
pH: 

 

12.5% 
3.12 

Production: 175 cases in 12 x 750ml format 
 

Release date: October 2025 
 
 

Sensory 
 

Eye: Pale yellow gold with quartz-like brilliance and fine, persistent 
mousse. 
 

Nose: Lemongrass + Meyer lemon zest layered with golden pineapple, 
crème brûlée, and brioche. Underlying notes of chalky minerality and 
delicate white blossom. 
 

Palate: Zippy vibrancy, mouthwatering acidity. Citrus and tropical fruit notes 
glide over a creamy midpalate laced with a hint of brûléed custard. 
Long, mineral-driven finish. 

Pairing inspiration: Fresh oysters; citrus-marinated ceviche; sushi; steamed pork buns; 
fried chicken; sea salt or truffle Kettle chips. 
 

Cellar life: Drink now through 2029. 
 


