
 

 
Albourne Farm, Shaves Wood Lane, Albourne, West Sussex, BN6 9DX 

 

BLANC DE BLANCS 
2018 

 
74% Chardonnay and 26% Pinot Blanc 

 
TASTING NOTES 
This is a classic mature English Blanc de Blancs with balance and elegance 
from start to finish. Blended predominantly from Chardonnay grapes with a 
careful addition of Pinot Blanc this is a crisp, refined and refreshing sparkling 
wine with aromas of English apples, pear and peach complemented by 
tertiary characters of almond and brioche.   As it ages, it is developing a 
beautiful smooth creaminess and richness. 

 

 
Single Vineyard  
 

A classic mature English Blanc de Blancs with 
balance and elegance from start to finish 
 

Crisp, refined and refreshing with apple, pear and 
peach aromas complemented by tertiary 
characters of almond and brioche and a fresh 
minerality.  
 

Developing a smooth creaminess and richness as 
it ages 
 

A portion of the juice underwent primary fermentation in large French new oak barrels giving 
prolonged lees contact in barrel before blending 
BRONZE Award Winner (WineGB Awards 2023) 
 

Vegan 
 

 

 
Perfect on its own or with  seafood dishes such as oysters, crab salad, prawns, 
lightly smoked salmon or roasted chicken, risottos & Sushi 
Sussex Cheese: LORD of the HUNDREDS 
Sussex Charcuterie:  COPPA 

 

ABV        12%  Dosage  5g/L  (Extra Brut)  MLF         Full 
Bottled JULY 2019 Latest Disgorged May 2025 Time on Lees 6 years 
Bottles 4,000 

 
 


