Ibourne
Estate

SANDSTONE RIDGE
2022

95% Chardonnay and 5% Bacchus

TASTING NOTES

A vibrant and youthful style of Chardonnay with minimal oak influence this
wine is fresh and light with a pleasing texture on the palate and distinctive
minerality. With notable aromas of green apple and lemon zest on the nose,
this is a classic example of a winemaking style with a ‘light oak touch’ in a

- cool-climate Chardonnay. Delicious for food pairing and will age well.

Single Vineyard

A fresh, crisp & youthful style of Chardonnay with minimal oak
influence

Green apple, vibrant lemon zest, citrus flavours are backed by

steely minerality & crisp acidity
95% Chardonnay, 5% Bacchus

20% reserve Chardonnay matured in large used oak barrels

Bottle ageing potential

Vegan

Dandelion label artwork by Louise Body
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A food pairing wine suitable for a variety of dishes
Seafood, Grilled Fish, Risotto, Creamy pasta dishes
Sussex Cheese: MAYFIELD SWISS

Sussex Charcuterie: COPPA

ABV 11% RS 7.1g/L
pH 3.48 TA  7.1g/L
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