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Established in 1952, Hambledon Vineyard is a British, family-run winery and the oldest commercial 

vineyard in the UK. They grow their grapes in the Hampshire village of Hambledon, Hampshire, UK, 

where finest chalk soil and cool climate make the most exceptional terroir for creating world-class 

sparkling wines. With perhaps the most technically advanced winery in the UK (fully gravity-fed) and 

underground wine cellars cut into the chalk for natural temperature and humidity control, 

Hambledon Vineyard is already a unique vineyard one can visit today.  

In 2022, under the current ownership of Ian & Anna Kellett, the vineyard will celebrate its 70th 

anniversary, marking a decisive moment in its future heritage and major milestone in its expansion. 

Only 10 years after bottling their first Classic Cuvée – one of the most iconic cuvées of the English 

Sparkling Wine category today – they will be opening a restaurant at the heart of the vineyard, 

headed by Chef Nick Edgar, with the ambition of becoming the leading oenotourism destination in 

the UK in the next few years.  

 

 
Hambledon Vineyard’s future restaurant, opening Q4 2022 / Q1 2023 
Credit : Fabled Studio for Hambledon Vineyard 

 

Relaxed dining with stunning views 
 
Built atop the wine cellars and providing remarkable views out over the vineyards, the restaurant will 
be an experience like no other. The building will also comprise a few state-of-the-art tasting rooms 
that will allow Hambledon Vineyard’s teams to welcome guests in optimal conditions all year long, in 
all weathers (and a collection of exclusive, new events). 
 
In regards to the interiors, the attention to detail is simply phenomenal. As always, as advocates of 
supporting local businesses, they entrusted the production of the stunning handmade oak frame to 
a local business, Hampshire’s Green Oak Carpentry, whilst the interior design was imagined by 
Fabled Studios – whose teams notoriously produced most of Heston Blumenthal’s restaurant 
interiors and Gordon Ramsays 3* flagship restaurant in Chelsea.  
 
However, whilst the interior will be itself worth a visit, the real beauty of the place will be the 
stunning views over the vineyard and surrounding countryside – making Hambledon Vineyard an 



 
exciting new destination for local communities, for Londoners looking to escape the hustle and 
bustle of the City, and, in the future when travels resume, for international wine lovers wanting to 
discover the most exciting thing in wine today (let’s be proud!) – the English wine scene. 
 

Michelin-starred Chef to head newest addition to Hampshire’s restaurant scene 
 
To complete this major new venture and leave nothing to chance, Ian & Anna Kellett have 
appointed Michelin starred and most talked-about Chef, Mr. Nick Edgar, as their new restaurant’s 
Head Chef.  
 
Nick’s resumé is of the highest order, his cooking is undoubtedly excellent, and his ability to build 
and run high quality teams is perhaps the most important.  
 
Ian Kellett says : “Anna and I really look forward to working with Nick and our General Manager to 
create what we hope will be one of the leading restaurants in Hampshire, and perhaps in the whole 
of Southern England.” 
 

 
Nick Edgar, appointed Chef of Hambledon Vineyard’s upcoming restaurant 

 
Nick Edgar is a remarkably experienced and skilled Chef who will represent a real addition to 
Hampshire’s restaurant scene.  
 
Kellett adds : “The appointment of Nick Edgar as our Head Chef, is a statement of intent about the 
standards we are setting ourselves. Our hospitality offering and our wine brand must go hand in 
hand on the quality of the consumer experience. But above all we want people to have fun visiting 
Hambledon Vineyard; a great high quality day out in Hampshire, just 1½ hours from London.” 
 
Edgar says: "I am very excited about this new chapter as Head Chef at Hambledon Vineyard’s new 
restaurant, this is going to be a game changer for the English Wine tourism – making Hambledon 
Vineyard one of the most exciting destinations for all local, national (and even international) food & 
wine lovers!” 
 
Nick trained as an Apprentice Chef at Le Manoir aux Quat’ Saisons rising to demi chef de partie 
between 2000 and 2005. Upon winning the important William Heptinstall Award Nick took the 
opportunity to work in the USA for a number of restaurants, including Alinea, then the world No.1 
restaurant. Upon returning to the UK, after very successful spells at Juniper and Danesfield House, 
Nick rejoined Le Manoir Aux Quat’ Saisons as a Sous Chef in 2010 and was appointed Head Chef of 
Le Manoir in 2012-15. In 2016 Nick Joined the Samling Hotel in Cumbria as Head Chef and 
achieved 1 Michelin star within 18 months, and was Cumbria chef of the year in 2017.  
 



 
Anna & Ian Kellett to add : “We are truly delighted to have Nick join Hambledon Vineyard and lead 
the kitchen and our food offering in developing a truly leading oenotourism location in the UK. Nick 
Edgar’s decision to join Hambledon was a crucial point in our development. We have had the finest 
restaurant interior designers, Fabled Studios, complete our interior design, providing Nick and his 
team with one of the most striking stages, to demonstrate their art.  Anna and I are so excited to see 
the launch of the restaurant this summer.” 
 

From England’s oldest commercial vineyard to the Finest English Fizz 
 

1999: vineyard acquired by wine lover, Ian Kellett who has a passion for geology and terroir 

2002: based on years of geology studies, decision is made to re-plant the vineyard entirely in order 

to craft the world-class sparkling wines. Since then, the vineyard has been leading the awakening of 

English sparkling wines. Since 2002 when they re-planted the vineyard, Hambledon Vineyard’s 

wines have gone from strength to strength, receiving consistently impressive reviews from wine 

critics, as well as the most incredible collection of awards.  

2012: Hambledon Vineyard’s 1st Classic Cuvée bottling 

2022: will mark a major milestone year for Hambledon Vineyard, as they celebrate the vineyard’s 

70th anniversary and as they launch what they aim to be the best wine hospitality facilities in the UK 

and one of the leading wine hospitality destinations in Europe. They will be celebrating the 

vineyard’s 70th anniversary all year long with many surprises (new events, new offers…). The teams 

will also be harvesting their much extended vineyards fully for the first time in 2022 – circa 300,000 

vines (200 acres).  

A record year all round. 

 

 

About Hambledon Vineyard  
Founded in 1952, Hambledon Vineyard is the oldest commercial vineyard in the UK. It is also 
considered today as one of England's most forward-thinking, innovative & respected wineries.   
Anna & Ian Kellett, its owners, will take no shortcut when it comes to quality : “As a British, family-run 
winery, we believe that our particular piece of English soil has something so special to give that that 
we can exceed the quality of the world’s finest bubbles. We grow all of our own grapes in the 
Hampshire village of Hambledon, where the upper cretaceous chalk soils and cool climate are ideal 
for growing fine, lean Chardonnay – the backbone of world-class Fizz. We hold ourselves to the 
highest standards, both ourselves and our fantastic team of passionate people.”  
A visit to the vineyard is without a doubt one of the most British experiences one can get, with 
Hambledon being both the heart of the Finest English Fizz and the cradle of cricket. Their team 
welcomes visitors and clients all year long for a day among the vines, a tasting experience or a 
WSET training.  
Visit www.hambledonvineyard.co.uk to find out more.  
Sign up to the vineyard’s newsletter to receive news of the upcoming events & festivities. 
Please enjoy your Hambledon wines responsibly. 
 
For further information:  
For more info about Hambledon Vineyard, please contact:  
Aude Villebrun 
Hambledon Vineyard Brand Director 
Aude.villebrun@hambledonvineyard.co.uk 


