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ENGLISH VINES ROSE
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TASTING Bolney Estate English Vines Rose 2023. This rose has plentiful notes of

strawberry, watermelon and peach blossom on the nose. The palate is
NOTES perfectly balanced with refreshing acidity, full fruity flavours of white peach
and strawberry with a dry moreish finish. The fruit was crushed and
destemmed to the press, the juice was held at 0 degrees for 15 days, mixed
twice daily before being racked and inoculated for a cool-fermentation
which took place in stainless steel tanks, ensuring the retention of the
primary fruit aromas. This wine was then blended and filtered prior to

bottling.


http://www.jascots.co.uk/download-wine-list

Food Matches

Chicken and Chorizo paella, Shrimp Ceviche & Creamy Smoked Salmon
Linguine

Pinot Noir

Pinot Noir is the grape variety used in all quality red wines from
Burgundy, and as a varietal wine in several parts of the New World,
most notably New Zealand, California and Chile. It is also one of the
three grape varieties commonly used in the production of

Champagne and other traditional method... Read More

View More Wines With Pinot Noir Grapes
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