
Giffords Hall

St Edmundsbury Pinot Noir
Suffolk, England.

The Vineyard

Pairings

Hartest, Bury St Edmunds, 
Suffolk. IP29 4EX. 
Tel: 01284 830799 
Email: info@giffordshall.co.uk

Situated on an ancient glacial riverbed, our 
19-acre vineyard grows upon fertile sandy 
loam soil over gravel to produce quality 
grapes, high in natural sugars and acids, 
which lend themselves particularly well 
to sparkling and still wines. It’s this special 
terroir which gives our wines their dry flinty 
quality and delicate floral accents.

The vineyard was planted around 25 years 
ago and the vines are now in their prime.

Game: pheasant, duck, guinea fowl or rab-
bit. Patés and terrines. Grilled asparagus 
and goat’s cheese. 

Price £14.50
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Our Pinot Noir takes its namesake from the 
historic St Edmundsbury Cathedral, that 
once grew vines within its abbey walls. In 
the medieval period, a third of the tithe to 
Rome was paid in hogsheads of wine. It is this 
heritage which has inspired our best-selling 
English red. 

Opening with a generous nose, this cool-cli-
mate pinot noir offers soft tannins and fruit, 
balanced with notes of stewed plum, rhu-
barb and cranberry on the palate.

Tasting Notes


