TASTING NOTE

Bimbadgen Sparkling
2019 Blanc de Blancs

Bimbadgen’s Sparkling range features a sparkling twist to a range of Australia’s favourite varieties.

TASTING NOTES

Colour: Vibrant pale green and yellow hue.
Nose: Fresh citrus, lanolin and a smooth nutty complexity.
Palate: Great drive of fresh crisp citrus acidity, a fine bead, mid palate texture and

flavour combine for a long elegant finish.

WINEMAKERS COMMENTS

Source: McDonalds Road Vineyard, Lower Hunter.

Vinification: 6 months on gross lees in tank, before secondary ferment in bottle.
Blending: N/A

Aging: 1 years on secondary ferment lees in bottle.

Bottling: Our 1st disgorgement on the 18th December 2020.

TECHNICAL NOTES

Cellaring Harvest

Varietal Alcohol Potential Date Oak pH TA
14th
100% 12.0% 5-10 years January, N/A 3.17 6.8
Chardonnay 5019
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Areally enjoyable wine to make and see evolve over time. | truly think this Sparkling sits in a class of e
its own in the Hunter Valley. Showing great drive and freshness whilst young and will develop into
a complex and layered sparkling in years to come. Enjoy with friends, perfect for celebrating any
occasion. - Richard Done, Winemaker
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