Whimwood Sparkling Chardonnay — Blinis with
Smoked Salmon and Caviar Recipe

Ingredients:

1 x 250g packet of Ocean Blue Blinis Mini (mini picklets)
1 jar of Lumpfish black caviar

1 packet of sustainable caught smoked salmon

1 tub of Créme Fraiche

Bunch of chives or dill
Many bottles of WHIMWOOD 2016 SPARKLING CHARDONNAY BLANC DE BLANC

Method:

There is no method... Follow packet instructions and assemble as picture above - it is so easy!
Sparkling wine is dry and is high in acidity, so pairs with food that has a prominent salt content,

hence the caviar and salmon works so well with this wine. Don’t tell anyone but salted plain
potato chips also goes really well with a glass of bubbles...

ENJOY!!



