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The 2019 season brought  c lass ic  Engl ish  var iety .  A mild  winter  
and cool ,  breezy  spring set  a  s teady s tart ,  whi le  a  mix of  
sunshine and refreshing ra in through summer nurtured 
balanced growth.  A calmer ,  dr ier  September  provided a  smooth 
f inish to  the  season,  resul t ing in  a  poised and harmonious  
v intage .  

I t  was  a  good year  for  the  v ineyard with s trong yie lds ,  and very  
good qual i ty  and balance  in  the  juice .  This  Class ic  Cuvée blend 
has  been the  our  best  se l l ing wine s ince  i ts  f i rs t  re lease  in  2010.

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 f  er  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 
32% Pinot  Noir  

18% Pinot  Meunier

Acidity :  9.6  g  / l 
pH:  3 .  1 

Reducing sugar: 
9.8  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 Christopher  
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




