
The team harvests grapes from vineyards in Southern 
Indiana, Michigan, New York and other regions.

The engineering upgrades the Easleys invested in 
nearly a decade ago allow them to e�iciently bottle 
5,000 units per hour.

The Easleys make their Indiana Champagne with 
the Hoosier State’s o�icial Traminette grape.

It really can be called “Indiana Champagne.” The term 
“Champagne” refers to sparkling wine produced in 
France’s Champagne region. Through a 2006 European 
Union Treaty, the Easleys are allowed to refer to their 
sparkling wine as “Indiana Champagne” rather than 
“sparkling wine” as most other U.S. wineries do.

Calling all Oenophiles – aka Wine Fans:
Thirsty to learn a bit more about Easley Winery? Here 
are some additional insights.


