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BLANC DE  BLANC

Chardonnay 100%.

Lemon drop | Orange blossom | Melon | Starfruit

Golden kiwifruit.

Lively, refreshing acidity, fine bead.

Twenty Twenty-Six.

Oxidative handling prior to primary

fermentation | Stainless steel ferment with

Champagne yeast | Charmat method.

Boldly blending art, alchemy and authenticity.

We favour bright fruit, beautifully balanced flavours and a vibrant,

textural style. 

T A S T E Lemon curd | Sherbert.
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