
 

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

 

BLANC DE NOIRS 
2018 

 
100% Pinot Noir 

 
TASTING NOTES 
Only our third vintage release of a Blanc de Noirs, the previous being 2013 
and 2016, the 2018 continues our tradition of creating depth and complexity 
from careful blending and pro-longed on-lees ageing.    With 6 years in the 
bottle this wine has had the opportunity to develop a rich yet gentle, opulent 
character with complex tertiary aroma development. Expressive evolved 
aromas of tangerine skin, bitter orange, clementine and pomegranate are 

backed by notes of marzipan, almonds & biscuit.   Despite its age, the wine remains 
perfectly fresh and balanced due to its backbone of acidity delivering a long, complex and 
generous finish. 
 
Single Vineyard  
 

100% Pinot Noir  
 

A richer, opulent, generous style typical of quality 
aged vintage Blanc de Noirs 
 

Expressive layered aromas of tangerine skin, bitter 
orange, clementine and pomegranate are backed 
by notes of marzipan, almonds & biscuit.  
 

Despite its age, the wine remains perfectly fresh and balanced due to its backbone of 
acidity delivering a long, complex and generous finish. 
 

Vegan 
 

 
Delicious on its own or with richer hearty dishes such as game/roast meats 
Sussex Cheese: MAYFIELD SWISS/ LORD of the HUNDREDS/BLUE CLOUD 
Sussex Charcuterie: BRESAOLA/COPPA 
 

ABV      12.5%  Dosage  8g/L (Brut)   Bottled JUL 2019 
Disgorged AUG 2025 Time on Lees 6 years  Bottles 1,240 

 
 


