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Discover the Ridgeview English sparkling wines with our curated tasting menu. Enjoy a 25ml

pour of each hand-selected wine, showcasing the craftsmanship and character of our award-

winning portfolio. From crisp and fruit-forward styles to luscious, rare blends, experience the
quality of Ridgeview's sparkling portfolio, full of celebration.

((v) Vegetarian (ve) Vegan | Detailed allergen information available from staff
All Ridgeview wines are vegetarian and vegan friendly

WINE TASTINGS PAIRINGS

A TASTE OF RIDGEVIEW SUSSEX CHEESE

A taste of Ridgeview's bestselling wines! Add an extra layer of enjoyment by adding a
Our traditional methods and unique terroir curated selection of four locally sourced
capture the essence of English winemaking at Sussex cheeses. From creamy and tangy to
its finest. bold and nutty, these cheeses beautifully

) ) ) . enhance the characteristics in our wines. (v)
Bloomsbury NV, Cavendish NV, Fitzrovia Rosé

NV, Blanc de Blancs 2019, Blanc de Noirs 2015 10
and Rosé de Noirs 2018

6 x 25ml servings

15 TRUFFLE PAIRING

For a touch of sweet indulgence, enjoy our
exquisite handmade truffles, expertly crafted

CELEBRATION FLIGHT by our talented pastry chef, Sam Richter,
A celebration in every sip! Produced in very small using the finest Callebaut chocolate.
quantities, these esoteric blends and rare

vintages are unique expressions of our Featuring three truffles crafted from Ruby,
winemaking expertise. White, and Dark chocolate (v)

Sparkling Red Reserve, Oak Reserve and Blanc 6

de Blancs 2010 Magnum
3 x 25ml servings

18

BITES

Salt & pepper peanuts and cashews (ve) Sicilian Nocellara olives (ve)

4

OurView price 20% off as listed when booking online, please contact ourview@ridgeview.co.uk for redemption code



