NAME Still Red TECHNICAL
Free SO2: 2 mg/l

LOCATION Whinyard Rocks, New Radnor, Powys, Wales Total 502: 12 mg/!

INFO Whinyard Rocks is a small-scale low-intervention Bottles produced: 70
vineyard of 4000 vines across 3 acres Lot number: L-2023-3

VINTAGE NV blend of 2021 and 2022 harvests CLOSURE

ALCOHOL 9.5% VOL cork

GRAPES 100% Regent

REGION Radnorshire, Mid Wales

TASTING NOTE

Still red wine, deep red in colour. Light to medium bodied. A cherry-
tinged gambol of crushed wind-swept blackcurrants, delicate peppered
spice and a frolicking tickle of vanilla. A completely natural red wine
made with no additions, just grapes.

SERVE
Drink now to two years.

WINEMAKING

Regent grapes were crushed and destemmed and naturally fermented
with skins for 7 days then gently pressed, with press wine added back.
Aged in 70% light toast oak. Bottled by gravity.

Wild ferment with indigenous yeast © whinyardrocks.com
Nothing but grapes @whinyardrocks
No added sulphur @ whinyardrocks

No filtration

No fining

Suitable for vegans



