
S p a r k l i n g  R o s é  2 0 1 3
V i n t a g e  R e p o r t ,  A w a r d s  a n d  N o t e s

The 2013  Spark l ing  Rosé  has  been made f rom the  c lass ic  f i zz 
var iet ies  o f  Chardonnay,  P inot  Noi r  and Pinot  Meunier,  us ing  the 

t radi t ional  method de velopment  by  Chr istopher  Merrett  in  
17th  Centur y  England.  I t  has  been produced by  the  Chinn fami ly 

in  Herefordshi re’s  Wye Val le y. 

A b o u t  U s ,  t h e  V i n e y a r d  & 
W i n e m a k i n g

Cast le  Brook is  2Ha of  the  c lass ic  champagne grapes ,  establ ished 
by  the  Chinn fami ly  on the  s i te  o f  an  ancient  Roman v ine yard, 

wi th  the  a im to  produce the  f inest  spark ing  wine.

The v ine yard  l ies  on a  steep south  fac ing  s lope in  the  Wye Val le y, 
Herefordshi re .  With  p lenty  of  warm wester ly  a i r  but  in  the  ra in 

shadow of  the  Black  Mountains ,  the  area  is  renowned for  i ts  
f ru i t  and vegetable  product ion and has  the  second largest  area 

of  grape v ines  in  the  UK.

Our  grapes  are  hand har vested and gent ly  crushed,  us ing  only 
the  best  ju ice  and malolact ic  fermentat ion.  The wine  has  been 
g iven a  generous  three  years  o f  rest ing  on i ts  lees  in  secondar y 
fermentat ion before  d isgorg ing  over  the  winter,  and i ts  re lease 

in  spr ing  2017.

Analys is
Cepage:

14% Chardonnay 
62% Pinot  Noir 

24% Pinot  M eunier

Acidity :  8 .4  g / l 
pH:  3 .31

Reducing sugar :
9 .7  g / l

Alcohol : 
12% Vol 

W inemaker :
Simon Roberts

w w w . c a s t l e b r o o k v i n e y a r d . c o . u k
01989 562770   of f ice@cobrey.co.uk

Ta s t i n g  N o t e s

Lovely  pale  sa lmon-pink  hue and f ine  bubbles  on the  tongue. 
Mouth-water ingly  f resh ,  yet  sof tened by  the  seduct ive  f lavour 

of  summer  berr ies .


