
Sharpham Estate 
Little Bee Wild 
Ferment Pinot Gris 
[Orange Wine] 
2023
SHA025 SANDRIDGE BARTON (FORMERLY 
SHARPHAM VINEYARD) DEVON, ENGLAND

10.5% | 6 x 75cl | Cork

Pinot Gris 100%

Vegetarian, Vegan, Sustainable

From the banks of the River Dart Pinot Gris 
thrives in a relatively warm microclimate. 
Essentially a natural wine, the juice spends 3 
weeks on skins before wild fermentation. An 
exciting wine which highlights the potential for 
England to develop its own distinctive styles of 
classic varietals.
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PRODUCTION

The grapes were hand harvested in October before being removed from the stems and crushed. We let 
the juice soak in contact with the skins for three to four weeks to extract some flavour, colour and 
tannin before transferring the free run juice into stainless steel where we waited for the fermentation to 
take place naturally by relying upon wild yeasts.

 

TASTING NOTE

The nose has vibrant notes of nectarine, green citrus and fennel. The palate is bursting with sour stone 
fruit and it shows taught, pithy grapefruit like texture with a touch of spice and gentle tannins. The 
finish is clean and refreshing.
 

FOOD MATCH

A great pairing with fresh grilled fish, crab or as an aperitif or aromatic Asian dishes.

 

NOTES


