TINDATL
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Dr Brendan O'Reagan, Sugrue

Sussex, England

Tasting Notes

The nose is bright and fresh, offering a touch of green apple
and lemon with a subtle saltiness. The palate has wonderful
energy, driven by its lemon brightness and deep chalkiness.
Beautifully clear-cut with sprightly mousse. Pure, brisk, crisp,

and delicious

Winemaking

100% fermented in stainless steel, without malolactic

fermentation. Bottled in July 2021, followed by 36 months on

Product code SUZZWC lees. First disgorged in July 2024.
Grapes
Country UNITED
KINGDOM
ABV% 12
Case Size 6
Closure Style Cork
Producer Sugrue South
Downs
Vintage 2018
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