
WINEMAKING REPORT:
Crafted with spacecraft-level precision, this 
sparkling wine is aged for exceptional depth, 
texture, and complexity. Finished in 
decommissioned, NASA-engineered, five-inch-
thick stainless steel tanks, it achieves 
remarkable temperature stability and 
precision. The result is a vibrant, fruit-
forward California sparkling wine with refined 
bubbles, bright acidity, and a smooth finish.

TECHNICAL DETAILS
VARIETAL COMPOSITION: Chardonnay

ABV: 11.5%       TA: 7.5 g/L

R/S: 0.64 g/L   pH: 3.0

TASTING NOTES
Aromas of lemon-lime citrus and freshly baked 
brioche lead on the nose. Layers of tropical 
fruit carry across the palate, supported by a 
rich, textured mouthfeel developed through 
extended lees aging. The wine finishes with 
exceptional acidity, precision, and energy.

EXTRA DRY DRY SWEETSEMI SWEET VERY SWEET

ABOVE AND BEYOND

Burn 01 celebrates a remarkable piece of Bronco Wine Co. history. More than 55 
years ago, decommissioned NASA liquid oxygen tanks were repurposed for sparkling 
wine production. Originally engineered to withstand extreme pressure, these 
massive stainless steel tanks continue to inspire Burn 01 today. The result is a 
bright, refreshing sparkling wine that honors a legacy of innovation, exploration, 
and thinking beyond the ordinary.

BUILT FOR SPACE MISSIONS. MADE FOR BUBBLES


