
WEINPASS

Dessert
Weingut: Sedlescombe Organic Vineyard

DETAILS
Art: Dessertwein
Jahrgang: 2016
Land - Region: Großbritannien - South East
Rebsorte: Solaris
Geschmacksrichtung: s&uuml;&szlig;
Flascheninhalt: 0.375 l
Qualität: PDO England
Alkohol in vol.%: 8,90 vol.%
Restzucker: 57,20 g/l
Säure: 8,20 g/l
Ausbau: Andere
Allergene: enthält Sulfite
Trinktemperatur: 15 °C

Auszeichnungen
Silver internationaler bioweinpreis 2017

Weinbeschreibung
This is special edition wine to celebrate the highest natural sugar levels ever recorded
at Sedlescombe – a result  of  the exceptionally  dry and warm late summer weather of
2016.   This  wine  has  an  elegant  character  with  full-on  smooth  sweetness  balanced
superbly by exquisite fruity acidity.  Quite complex.

Speiseempfehlung
    Great with cheeses or most after dinner delights, or enjoy on its own.    

Vinifikation
Healthy  and botrytised bunches  and individual  berries  separated during  hand picking.
Juice  from  botrytised  fruit  treated  with  charcoal  and  then  blended  with  bulk.  Healthy
'Pied de Cuvée' bunches picked 4 days earlier. Ferment stopped.

Weingutbeschreibung
England's  premier  organic  wine  estate  comprising  7  hectacres  biodynamic  certified
vineyards.  Organic  since  1979.  Producer  of  England's  first  biodynamic  English  wine  in
2010.  Founded  by  consultant  wine  maker  Roy  Cook.  English  Wines  range  includes
award-winning whites, rosé, red, and both white and rosé sparkling wines, mostly Estate
grown and bottled at Sedlescombe Organic Vineyard in East Sussex. Wines available to
the  TRADE/GROSSHANDLER.  Open  to  visitors  for  Guided  Tours  or  Self-guided  trail  of
Vineyard & Woodland + Wine Tasting 7 days ...
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