
Laissez-Faire means let it be and reflects the hands off approach and
letting the wines take their own course. Hand picked, whole bunched
pressing and onces setteld it is fermented with wild yeast at low
temperatures for 6 weeks in old oak and concrete eggs. This give subtle
notes of fig, peaches and preserved lemons with a textured finish

Tasting Note

Laissez-Faire means let it be and reflects the hands off approach and
letting the wines take their own course. Hand picked, whole bunched
pressing and onces setteld it is fermented with wild yeast at low
temperatures for 6 weeks in old oak and concrete eggs. This give subtle
notes of fig, peaches and preserved lemons with a textured finish

Full breakdown

Product Code: 46031
Country: Australia
Region: Western Australia
Vintage: 2022
ABV: 14%
Bottle Size: 75ml

Bibendum Wine | 16 St Martin's Le Grand London  EC1A 4EN United Kingdom | Call: 0845 263 6924
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