
 

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

 

MULTI-VINTAGE 
MV 

 
40% Chardonnay, 23% Pinot Blanc, 21% Pinot Noir, 15% Pinot Gris 

 
TASTING NOTES 
As its name suggests this wine is made of selected base wines from multiple 
vintages to produce an approachable and immediately enjoyable style. 
Others call this style ‘non-vintage’ – we just prefer the name ‘multi-vintage’!  
The blend of this wine will vary slightly each year in order to maintain a 
consistent style, but it will typically be a combination of  Chardonnay, Pinot 
Blanc, Pinot Noir or Pinot Meunier and will undergo 3 years on-lees ageing. 

Generous and soft on the palate, this wine is open and expressive, exhibiting delightful 
panettone-like aromas of sweet baked bread, dried apricots, nuts and candied citrus peels. 
 

Single Vineyard 
 

An approachable & accessible quality English 
classic sparkling wine now benefitting from 5 years 
on-lees ageing 
 

A  fresh fruit forward, open and expressive sparkling 
wine style 
 

Blend will vary sightly year to year but will contain 
varying amounts of Pinot Noir, Chardonnay, Pinot 
Meunier, Pinot Blanc and Pinot Gris  
Current Blend: Chardonnay (40%), Pinot Blanc 
(23%), Pinot Noir (21%), Pinot Gris (15%) 
5% of Chardonnay matured in old oak barrels 
 

Vegan 
 

 

 
Very adaptable for drinking on its own or with a variety of dishes 
Sussex Cheese: LORD of the HUNDREDS/MAYFIELD SWISS 
Sussex Charcuterie: COPPA or BRESAOLA 

 
 

ABV 12%    Dosage 3g/L Extra Brut Bottled JULY 2020 
Latest Disgorging AUG 2025  Time on lees 5 years 

 
 


