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Jenkyn Place Vineyard,  Hole Lane, Bentley, Hampshire, GU10 5LU , ENGLAND

AWA R D  W I N N I N G  WINES  S INCE  2006

BLEND 
62% Chardonnay, 24% Pinot Noir, 14% Pinot Meunier

TASTING NOTE
Fresh lime meets lemon sherbet, meets pencil lead and apple 
shavings. Sounds odd perhaps, but this sparkler has real style. 
Five happy years cooped up in a bottle, before its official launch 
day in 2019, have given it a sense of purpose. The Chardonnay, 
Pinot Noir and Pinot Meunier have had to time to get to know 
each other, to swap bubbles, and cope with the pressures within. 
This Brut is no shimmering mirror to Champagne or Cava 
or Prosecco. It is unequivocal. It is itself. It is Jenkyn Place Brut.

FOOD IT LIKES
Recommended as an aperitif especially with fresh seafood 
flavours, and also delightfully palatable on its own.

WINEMAKER NOTES
By late October, our grapes brimmed with natural sugars.  
It had been gorgeously sunny, and we picked the 
grapes by hand. Manual harvesting guarantees the 
best quality, which is why they do it in Champagne. 
Whole bunches were gently pressed to extract only 
the purest juice and the Chardonnay and Pinot grapes 
were then fermented at 17-19°C in separate tanks.  
This gave our winemaker Dermot Sugrue the option to 
make the finest blends. Partial malolactic fermentation has 
been used to add softness and freshness and, after five 
flavour-enhancing years of maturation, the wine was ready 
for the outside world! It will age beautifully.

CLASSIC CUVÉE BRUT· 2013

Jenkyn Place was historically a hop farm, growing some of the most highly prized hops in the 

whole of Britain. These same chalky Hampshire soils are now home to our much-loved grapes, 

which make some of the most exciting sparkling wines in Britain


