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BOLNEY ESTATE BLANC DE BLANCS

Wine Type Sparkling Wine

Vintage 2021

Style Crisp, Dry Whites

Country England

Grape Variety

 

 

Chardonnay

Pinot Gris

Bacchus

ABV 12.00

Closure Natural Cork

Allergens Sulphites

Method

Product SKU BOLNEYDEBLANC21

TASTING
NOTES

A very stylish, single vintage, traditional method, quality sparkling wine.
Elegant citrus and apple fruit with brioche and hazelnut aromas
complement the smooth texture and creamy finish. Gentle fruit and lovely
length. All fruit was hand-picked then whole-bunch pressed and fermented
in stainless steel for around 14 days prior to malolactic fermentation.
Bottle-fermented and lees aged for 25 months prior to disgorgement.

Food Matches
Shellfish, Cheese Board & Smoked Salmon

GRAPE Chardonnay

Chardonnay is arguably the best known and most versatile white
grape variety in the wine world. Its traditional homeland is that of
Burgundy, where it is responsible for such names as Chablis,
Meursault and Puligny-Montrachet to name but a few, but it has
also found success in almost every wine-prod... Read More                                                                                                                              

View More Wines With Chardonnay Grapes
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