
P I N O T  B L A N C  2 0 2 0

2020 proved an ear ly  season,  with clear and br ight  weather persist ing through much of  Apri l  and May. 
This led to some frost events in the UK, which restricted yields.  Warm conditions continued through the summer, 

th is  presented the oppor tunity to push matur ity  and al low the Pinot  B lanc f ruit  addional  hang t ime before 
harvest .  Hand picked f rom the Missing Gate Vineyard in  Essex on the 10 th October 2020.

T A S T I N G  N O T E

Complex nose with aromas of  ju icy stone f ruits ,  hazelnut 
and citrus zest  wrapped around a core of  mineral i ty. 
The palate is  r ich,  poised and expressive,  with great 
texture and balance.  The f in ish is  long and focused,  with 
l ingering f lavours of  r ipe nectar ine and crushed almonds.

W I N E M A K I N G

Whole bunch pressed and 100% fermented in  neutral 
burgundy barrels .  100% Malolactic  fermentation to 
sof ten acidity,  bui ld texture and add complexity.  Kept 
on f ine lees for  8  months pr ior  to bott l ing then aged in 
bott le for  3  months before release.

WINEMAKER  Ben Smith

T E C H N I C A L  I N F O R M A T I O N

VINTAGE 2020

VOLUME 75cl

GRAPE VARIETY Pinot blanc

ALCOHOL 13%

ACIDITY 6 g/ l

RESIDUAL SUGAR <1  g/ l

ALLERGENS   Contains sulphites
Suitable for  Vegans

For further information please get in touch info@penncroftvineyards.com

 "A LOW SULPHUR R EGIME AND MINIMAL F IN ING HAVE 

LEFT THE B EAUTIFUL FRUIT TO ROMANCE YOUR SENSES. 

THIS IS A TRULY B R ILL IANT WINE WITH SENSATIONAL 

DEPTH,  COMPLEX ITY AND LENGTH. " 

•  MATTHEW JUKES,  VINEYARD MAGAZINE •

"  ELLIPTICAL CURVES OF FRUIT ON THE PALATE IN F INE L IME-

GR EEN OUTLINE.  A  LOVELY MINGLE OF NUTTINESS,  C ITRUS 

P ING AND WARM SPICES THAT LIFTS AND LINGERS"

• TAMLYN CURRIN,  JANCIS ROBINSON •


