
 

Bella Ridge 
Chenin Blanc 

 

Production Notes: 
Organic practicing, hand-picked fruit with wild ferments and 
natural winemaking. About 60% were barrel fermented in 
Nadalie 300L Hogsheads with the some new oak, and the rest 
were fermented in stainless steel tank. The wine was left on lees 
for approximately 24 months to develop structure and texture. 
Unfined with minimal added Sulphur and vegan friendly! 500 
cases. 

Tasting Notes: 
Elegant and aromatic wine displaying generous tropical fruit 
and citrus flavors. Subtle oak influence adds complexity and 
length while the finish is crisp and smooth. 
 

Cellaring: 
Drink now or cellar for another ten years. 

About Bella Ridge:  
Bella Ridge Estate is a family owned and operated vineyard and 
boutique winery on 25 acres in the foothills of the Darling 
Ranges in Western Australia’s oldest wine region - the Swan 
Valley. All fruit is hand-picked, crushed and processed at their 
in-house winery. Alon and Jodi Arbel are proud to be pushing 
the boundaries, producing handcrafted blends and styles that 
are flavorsome, innovative and distinctive. 

About Swan Valley: 
• Swan Valley’s first vines were planted in 1829. 
• The Swan District has a warm to hot Mediterranean climate. 
• For at least 40,000 years, the Nyoongar Aboriginal people from the Wadjuk tribe have 

inhabited the region believing Wagyl – a Dreamtime serpent – travelled across the 
country to carve both the Swan Valley and the Swan River. 


