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LYCHGATE ROSE

Wine Type
Vintage
Style

- Country

Grape Variety

ABV
Closure

Allergens

BOLNEY
Cittects Method

Lrenaare
ROSE

2

Product SKU

TASTING Bolney Estate Lychgate Rose 2023. A fresh and silky rosA© with a coral pink
colour. The Sussex's maritime climate makes this wine have aromatic depth

NOTES and structural elegance. Aromas of strawberry, raspberry, red fruit and rose
petals lead to a refreshing palate of red fruits, strawberries and cream. Fruit
was crushed and de-stemmed for maceration and colour extraction in
press. Cool fermentation took place for around 14 days with yeasts selected

to accentuate ester and red fruit character.

Food Matches


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

Moroccan Lamb Chops, Grilled Chicken Skewers with Herbs & Soy-Ginger
Glazed Barbeque Salmon

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

Share This Wine


https://www.jascots.co.uk/6/blog/3/grape-varieties/2492/pinot-noir/
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http://www.linkedin.com/shareArticle?mini=true&url=https://www.jascots.co.uk/p4995/lychgate-rose-bolney-wine-estate-west-sussex-england&title=Lychgate Rose, Bolney Wine Estate, West Sussex, England&summary=Bolney Estate Lychgate Rose 2023. A fresh and silky rosé with a coral pink colour. The Sussex's maritime climate makes this wine have aromatic depth and structural elegance. Aromas of strawberry, raspberry, red fruit and rose petals lead to a refreshing palate of red fruits, strawberries and cream. Fruit was crushed and de-stemmed for maceration and colour extraction in press. Cool fermentation took place for around 14 days with yeasts selected to accentuate ester and red fruit character.&source=Jascots Wine Merchants

