
TASTING NOTES: Predominantly  
fruity on the palate with slight oak overtones 
and an elegant acidic finish that’s balanced 
and harmonious.

FOOD PAIRINGS: The natural acidity 
of this wine cuts through richer flavours. 
Pair with fluffy pillows of gnocchi with a 
nutty browned butter sauce and delicately 
fried sage leaves. An aromatic, textural and 
delightful combination.

REGION: Mornington Peninsula

BIDFOOD CODE: 213020

VINTAGE: 2022

shoresreachwines.com.au

To place an order or for more information, contact 
your local Bidfood branch or log on to myBidfood.


