
In the heart of rural Sussex lies Bolney Wine Estate,  
one of England’s oldest and most beautiful vineyards. 

A three generation family business led by Sam Linter,  
we have been guided by nature since 1972

when our first vines were planted. 

With roots firmly planted in the local community, we continue to help forge 
and shape the burgeoning English Wine industry, with our grapes grown  
and hand-crafted into award-winning wines from our 104 acre vineyard.

The site is 15 miles from Brighton on the South Coast in West Sussex, with 
views to the South Downs and a wealth of wildlife all around. The vines are 
planted on gentle slopes of sandstone, which aids drainage and provides 

good mineral pick up for our two sites Foxhole and Pookchurch.

A B O U T  U S



Guided by nature, the mild climate and the 
sandstone soil, we have spent years discovering the 
best varieties of grapes to grow in our eco-system. 
We work carefully and mindfully when harvesting, 
never using machines to collect our grapes - 
everything is done by hand. 

The Estate specialises in producing still wines, with a 
special focus on Pinot Noir and Pinot Gris, as well as 
traditional method English sparkling wines. 

Bolney Wine Estate has become synonymous with  
quality wine in a contemporary style thanks to our 
exceptional winemaking. We are proud to have been 

endorsed by our peers in the industry with a string  
of awards. 

You will find Bolney at selected hotels, restaurants and 
bars, as well as at premium retailers and independent 
wine shops all over the UK. We are also delighted to 
be flying the flag for English Wine on a global scale, 
exporting our wines to the US, China, Scandinavia, Japan 
and Northern Europe.

We were the first English wine to be served at Wimbledon 
as well as by British Airways in their first class cabin.  
Our wines can also be found at Ascot, Goodwood and  
the Jockey Club.

GUIDED BY NATURE Since 1972




