i ESTATE PREMIER CUVEE
Ew 2017

52% Chardonnay, 35% Pinot Meunier and 13% Pinot Blanc

TASTING NOTES

First release of our signature premium blend is made from only our finest
cuvees with minimal intervention techniques - no fining, no filtration and
prolonged barrel maturation in a mixture of old and new oak prior to blending
and bottling . The wine then spent over 4 years in bottle on-lees ageing in our
cellars prior to disgorging with ZERO dosage addition leading to a beautifully
concentrated and complex layered wine with perfect poise and balance.
Complex aromas of toast, brioche, coffee, honey and fig on the nose are backed up by fresh
tangerine and satsuma citrus notes on the palate. This is a great example of English
Sparkling Wine at its finest. We will only make this wine in excellent years and in limited
guantities.

Single Vineyard
52% Chardonnay, 35% Pinot Meunier, 13% Pinot
Blanc

Over 2/3rds base wines matured in oak for nearly
ayear (20% new oak) prior to blending

Minimal intervention: no fining no filtration prior
to bottling

Beautiful golden hue, fine persistent mousse

Complex secondary and tertiary aroma profile (honey, fudge, cigar box, nuts crusty bread,
dried citrus peel, persimmon fruit, fig, hazelnut) with added richness from 2 years on cork
Crisp citrus freshness on the palate with similar flavours and minerality

SILVER Award Winner (WineGB Awards 2023)

Vegan

Flexible and excellent Food pairing wine from roasted vegetables to meat

" stews
Sussex Cheese: LORD of the HUNDREDS/MAYFIELD SWISS
Sussex Charcuterie: BRESAOLA/ COPPA

@ ABV 11.5% Dosage Og/L (Zero Dosage)  Bottled AUG 2018
@@ Disgorged MAR 2023 Time on Lees: 4.5 years Bottles 1,970

Albourne Estate

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



