
 
 

2017 SEPPELT 
THE GREAT ENTERTAINER 

PROSECCO 

L E G E N D  H A S  I T  O P E R A T I C  S T A R L E T  D A M E  N E L L I E  M E L B A  W A S  C U R I O U S  T O  B A T H E  I N  S P A R K L I N G  

W I N E .  O U R  S E P P E L T  C E L L A R H A N D S  O B L I G E D ,  F I L L I N G  A  B A T H  W I T H  1 5 2  B O T T L E S  O F  O U R  F I N E S T  

S P A R K L I N G ,  I N  W H I C H  S H E  F A M O U S L Y  B A T H E D .  

S E P P E L T  T H E  G R E A T  E N T E R T A I N E R  R A N G E  I S  A  F R E S H  A N D  L I V E L Y  C O L L E C T I O N  O F  C R O W D  

P L E A S I N G  D R O P S  I N S P I R E D  B Y  T H E  M A N Y  C O L O U R F U L  P E R S O N A L I T I E S  W H O  H A V E  B E E N  P A R T  O F  

S E P P E L T  L E G E N D  S I N C E  1 8 5 1 .   

F I R S T  R E L E A S E D  I N  2 0 1 8  A N D  C R A F T E D  F O R  G R E A T  E N T E R T A I N E R S  A L I K E ,  T H I S  2 0 1 7  P R O S E C C O  I S  A  

Z E S T Y ,  C I T R U S Y  S P A R K L I N G  W H I T E  W I N E  W I T H  H I N T S  O F  P E A R  A N D  G R E E N  A P P L E .  

GRAPE VARIETY 

Prosecco.  
 
WINEMAKING AND MATURATION 
Secondary fermentation in stainless 
steel. 
 
COLOUR 
Pale straw with green hues. 
 
NOSE  

Aromas of pear and green apple with 
hints of lemonade. 
 
PALATE  

Palate is light and refreshing with 
lingering citrus notes and a crisp, zesty 
finish. 

VINEYARD REGION  

South Eastern Australia. 
 
VINEYARD CONDITIONS 

This is a non-vintage wine with fruit 
sourced from vineyards throughout 
South-Eastern Australia. This ensures 
consistency in style and quality with 
each release. 

TECHNICAL ANALYSIS 

 
pH: 3.10 
Acidity: 6.0 g/L 
Alcohol: 11% 
Residual Sugar: 12 g/L 
Peak Drinking: Enjoy upon 
release 

 

 


