
With a pale gold colour, this Chardonnay has pronounced aromas of  ripe orchard fruit that follow 
through to the palate, and a creamy oak texture perfectly balanced with its natural bright acidity, giving a 

fine and rich mouthfeel with a long dry finish.

Reserve Still Chardonnay 2020 - Tasting notes

Vintage

Spring frosts in late April and early May slightly reduced 
the crop for some of  our vineyard sites. We then saw 
an almost perfect growing season with ideal weather 
conditions throughout. Unseasonably warm weather 
from late spring and into summer, a few days of  rain in 
August and a mini heatwave in September, led to the 
earliest harvest in our history with little disease pressure 
and great, clean fruit, bursting with flavours and superb 
levels of  ripeness. The drier than average season meant 
that bunch weights were smaller, and the overall yield 
was lower than 2018 and 2019 – a blessing after two 
such bumper years.

Production
 
The grapes for this Still Chardonnay were 
carefully selected from a range of  parcels in 
Kent and Essex. Handpicked and gently 
whole-bunch pressed; the juice was fermented 
in temperature controlled stainless steel tanks 
to retain its freshness and fruit purity. Some 
of  the wine was fermented in old oak barrels 
to add a touch of  spice whilst only 20% 
of  the blend was put through malolactic 
fermentation to preserve the bright fruit 
character and zesty acidity. The final blend 
was then aged for six months in old oak 
barrels before being filtered and bottled.

Best enjoyed... 

Perfect for drinking alongside 
seafood and fish especially with 
rich, creamy sauces. It can also 
be enjoyed by itself  or with roast 
chicken. 

Technical Information
 

Varieties – 
Chardonnay 100%

Alcohol (ABV) – 12%
Acidity – 8.2 g/L 
Residual Sugar – 1.94 g/L

Vegetarian/Vegan - Yes
Contains Sulphites 

‘We always said we’d 
only make still wines 
if  the conditions 
presented themselves; 
2020 was the year to 
try it - it is not often 
that England can ripen 
Chardonnay enough 
to make a wine like 
this, so grab this while 
you can - we don’t 
know when we will be 
able to do it again!’

Emma Rice
Head Winemaker


