FLINT

VINEYARD

Fumé 2023

Code: 13299

Variety: Bacchus
Alcohol: 11%

Residual Sugar: <0.5g/1
Titratable Acidity: 7.3 g/l

Vinification:

To express the complexity of the Bacchus grape, we use a
multitude of techniques that respect both the traditional
and more novel methods of winemaking.

40 % fermentation and ageing in 3rd-fill oak barrels lends
texture. Hyper-oxidation of some juice fractions softens the
wine and use of nitrogen at the press preserves aromatics.

Vegan friendly. Gluten free.
Allergens: Contains Sulphites

Vineyard:

Harvested from our own vines and a parcel from Martin’s
Lane Vineyard in the Crouch Valley, Essex.

Tasting Notes:

Ripe, fleshy pear and English apple on the nose with hints
of violets and turkish delight. The palate is soft and textured
but also fresh and crisp. A generous length of pink
grapefruit, almonds and biscuit pastry rounds off

this complex wine.

/4oy RECEIVED.

J. 2 . .
//l/)///////ﬂ/ Thomas Ridley QC Dept.
FODDSERYICEY —4  10:24 am, 02 Oct 2024

The food information'suppliéd by Thormas Ridiey Feodservice hasbesn provided-
by the fespective prodiict manufacturer. Whilst we use feasonable-endeavours to
. check this infermatiati and ensure its accuracy, we d6 not give any. wartanty
, {whether express or implied), guarantee or répresentation that.it is'true, accurate’

or commplete in ahy respect. -~ o . N
, *As product information, ingredie: itioal guides‘and dietary.or allergy

advice may changé from time fo time, we recommend that-you always-carefully

read the product labet prior to using ar consuming any such products. You - : *
should not solely rely upon the information we provide and make your own - -

assessment as to the suitability or otherwise of any given produict. o

FLINT

VINEYARD

FUME
2023

PRODUCT OF ENGLAND



dct
TR Stamp


