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Rose 2022
Suffolk, England.

The Vineyard

Tasting Notes

Pairings

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 
both still and sparkling 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.

“White peach and roses, crisp acidity, 
delicate but concentrated with white fruit 
and floral accents” are the hallmarks of this 
delicate, dry rose. A careful blend of 
hand-picked Madeleine Angevine and Rondo, 
a deep red grape, which affords it a pretty 
pink blush. From year to year, it keeps its 
distinctive wild strawberry bouquet with 
white fruit and flowers, but in recent years 
it’s developed notes of raw sugar and pink 
grapefruit and a hint of cherry blossom. 

Light meats: lamb served pink, duck, guinea 
fowl and charcuterie. Alongside clean 
spring vegetables dishes. Pairs excellently 
with fresh seafood. 
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