
The English Gent 2020 - Tasting Notes
The English Gent has a delicate pale gold colour with hues of  green. Bursting with vibrant aromas of  
elderflower and hedgerow, with notes of  white fruit that follow through onto the palate. This is a wine 

with a well-balanced and refreshing acidity, and persistent aromatics on the finish.

Technical Information
 

Varieties – 
Bacchus 44%
Pinot Gris 56%

Alcohol (ABV) – 11.6%
Acidity – 8.8g/l 
Wine pH – 2.94
Dosage – 5g/l

Vegetarian/Vegan – Yes
Contains Sulphites 

Vintage
Pale gold in colour with hues of  green, the English 
Gent is bursting with vibrant aromas of  elderflower and 
hedgerow, these aromas follow through onto the palate 
with added characters of  soft white fruit and zesty citrus. 
Well-balanced with refreshing acidity this fragrant 
Bacchus and Pinot Gris Blend is the perfect expression 
of  Englishness in a glass.

Production
This is a unique sparkling wine made in the 
traditional method from Bacchus and Pinot Gris. 
The grapes were hand-picked and whole-bunch 
pressed. After fermentation at cool temperatures 
in stainless steel tanks, the wine rested on lees for 
just three months before being bottled, in order 
to preserve its freshness and powerful aromas. 
Once in bottle, it spent a further 12 months 
ageing on its lees before disgorging.

Pairing
For a truly British pairing, try it with a 
succulent Sunday roast chicken. Or equally 
as good, for sipping away a carefree 
evening.

Drinking window
Ideal for drinking this year whilst young 
and fresh.

UNAPOLOGETICALLY BRITISH


