
 

Halewood Wines and Spirits, The Sovereign Distillery, Wilson Road, Huyton Business Park, Liverpool, L36 6AD 

Dosage: 3.2 g/l 
Total Acidity: 8.6 g/l 
pH: 3.69 
 
 

ABV: 12% 
Closure: Cork 
Suitable for vegetarians and 
vegans 

Variety:  40% Pinot Noir, 40% Meunier,  
   20% Chardonnay 
 

Vintage:  2014 
 

Region:  Somerset, England 
 

Vineyard and Viticulture:  
Burgundian Pinot Noir, Chardonnay & Meunier vines are planted on 
the South facing lower slopes on limestone & calcareous clay soils 
with patches of loam, these soils are identical to some of the 
Worlds greatest Vineyards. Double Guyot trellis is used, the winery 
pays great attention to the health of the vine as healthy vines are 
more able to withstand disease, this reduces the need for systemic 
sprays, the main anti fungal agent is a garlic, magnesium & iron 
spray.   
 

Vinification: 
The grapes are fermented separately and 60% of the base wine 
spent 3 months in 3rd use French Oak from Smith Haute Lafite, the 
Chardonnay underwent malolactic fermentation before the varieties 
were blended with 15% reserve from previous vintages. Secondary 
fermentation commenced in bottle and the wine spent 30 months 
on its lees before being disgorged in Sept 2017.  
 

Tasting Notes: 
Fresh and lively on the nose with citrus, stone fruit and notes of 
brioche. Rich and full on the palate with a clean acidity and long 
finish. 
 

Serving Suggestion: 
Perfect as an aperitif, with canapés or mushroom pasta dishes. 

Smith & Evans Higher Plot 

Smith & Evans winery is located in Somerset, 27 metres above sea 
level in a rain shadow formed by Exmoor, the Blackdown Hills and 
the Quantocks, this makes it one of the driest and warmest parts of 
the UK. The White Lias Limestone Ridge of Higher Plot Farm has 
long been recognised as a special place for achieving early ripening 
and high quality fruit. Guy Smith and Laura Evans planted the 
vineyard at Higher Plot in 2008 after a four year search for the 
perfect site to produce the highest possible quality sparkling wine.  
They work in the vineyard all year from midwinter pruning through to 
harvest in late summer. The first still and sparkling wine harvest 
was in 2010 and they have gone on to produce award winning 
wines.  

Independent English Wine Awards 

2019 - 

Bronze Award 


