\S’ 06\ CHOOSE TO REUSE
S usta i na b I e ~ A This wine is part of the Return Bottle initiative,
W- S I t. - C  where we encourage customers to return their
Ineéoolutions O O hottle back to the vendor where it is collected,
& e cleaned and reused.
RANGE: REGION:
ARTISAN Kent, England
APPELLATION: VINTAGE: ALCOHOL:
Wine of England 2020 11%
PRODUCER: ATTRIBUTE:
Clive Barlow
WINEMAKER:
Defined Wines Vegan
GRAPES:
100% Bacchus
TERROIR:

Grown on the Brenley Farm, midway between the sea and Canterbury,
with rolling fields of fruit orchards and hops.

VINES:

Vines planted in 2009. Hand harvested for whole bunches.

VINIFICATION:

Whole bunch press, cool fermentation at 18°C in stainless steel.
Filtered and stabilised for freshness.

MATURATION:

Settled in stainless steel and bottled within a year of harvest.

TASTING NOTES:

A beautiful, aromatic dry wine offering the freshness of an English

= spring morning with flavours of lime, elderflower and green apple
¢/ . . . . .
%a/:/:/ig/g//,g on a light, bright palate. Awaken your senses with this beautiful
MrDE IN @ ENGLAND eXpreSSion Of Kent SunShine.

PAIRING SUGGESTION:

Perfect on its own or with fresh salads: try it with goats cheese.

SERVING TEMP:
8-12°C
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