
C l a s s i c  C u v é  e  2 0 1 4
V i n t  a g e  R  e p  o r  t

2014 was  a  mild  and wet  year  especia l ly  during the  winter  
months ,  but  a lso  one of  the  sunniest  years  on records  
with Wye Val ley  enjoying a  warm dry late  summer and 
autumn,  perfect  for  r ipening grapes!

I t  was  a  good year  for  the  v ineyard with record yie lds ,  and very  
good qual i ty  and balance  in  the  juice .  We took the  opportunity  
of  the  bounti ful  Chardonnay crop to  make our  f i rs t  Blanc 
de  Blanc in  2014.

T a  s t i n g  N o t e s
Delic iously  del icate ,  cr isp  palate  with  a  hint  of  lemon 
blossom.  Brioche and toasty  yeast  notes  add complexi ty  to  the  
f inish.

‘S imply  gorgeous:  l ight  ,  e f fer  vescent  ,  f loral ,  grassy.  Summer 
in  a  g lass.’  –  The Independent

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

Cepage:
50% Chardonnay 

34% Pinot  Noir  
16% Pinot  Meunier

Acidity :  8 .8  g  / l 
pH:  3 .1 

Reducing sugar: 
10  g  / l

Alcohol : 
12% Vol 

Winemaker:
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

Cast le  Brook is  2Ha of  the  c lass ic  champagne grapes ,  
es tabl ished by the  Chinn family  on the  s i te  of  an ancient  Roman 
vine  yard,  with  the  a im to  produce the  f inest  sparking wine.

The vine  yard l ies  on a  s teep south facing s lope in  the  Wye 
Val ley ,  Herefordshire .  With plenty  of  warm wester ly  a ir  but  in  
the  ra in  shadow of  the  Black Mountains ,  the  area  i s  renowned 
for  i t s   f rui t  and vegetable  product ion.

Our grapes  are  hand harvested and gent ly  crushed,  us ing only  
the  best  juice  and malolact ic  fermentat ion.  The wine is  then 
bott led in  the  tradit ional  method developed by Chris topher  
Merret t  in   17th Century  England.  The wine has  been given a  
generous  four  plus  years  of  rest ing on i ts  lees  in  secondary 
fermentat ion,  before  disgorging and further  rest ing for  four  
plus  months .

Analysis




