ESTATE ROSÉ NV
PRODUCER The vineyard at Oxney
Organic Estate is located at the extreme east
side of East Sussex, in Beckley, six miles north
of Rye. The vineyard is part of the founders’ Kristin Syltevik and Paul Dobson - vision of
modern farming that’s environmentally sound,
natural and sustainable. The estate is organic
and certified by the Soil Association. The winery
is located in an old grade II listed oast house
and the winemaker is Ben Smith.
The organic system at Oxney - under vine tillage
for weed control and a natural approach to
disease control - produces healthy, balanced
and natural fruit. This approach is replicated in
the winery where the organic low intervention
regime is focused around small batch
winemaking where each variety and clone is
pressed and fermented separately, followed by
careful blending decisions.

VINEYARD The first vines were planted in
2012. With more vines on order for planting in
May 2018, Oxney will be the largest organic
vineyard in the UK with a planted area of 13.5
hectares. The vineyard, 17 meters above sea
level and six miles from the English Channel,
surrounds the winery and from a south-west
slope stretches out towards a wood with giant
oak trees, creating a warm and protected
microclimate. The top soil is Tunbridge Wells
Sand, a fine sand and silt loam, above clay. The
vines are pinot noir, pinot meunier, chardonnay
and seyval blanc.

WINEMAKING All grapes are picked by
hand and transported to our winery next to the
vineyard in small 12kg crates. Each parcel was
whole bunch pressed and fermented separately
with all the wines also going through malolactic
fermentation (MLF). The Estate blend is a blend
of different parcels across the estate, combined
with reserve wines aged in both tank and
Burgundy barrels to create a consistent NV
style. After blending the Estate is bottled for
secondary fermentation, after which it is aged on
lees, and finally spent three months on cork prior
to release. The dosage added is 10g/l.

TASTING NOTES A fresh and
approachable sparkling wine. The flavours of
the English countryside in spring and summer
shines through with tones of apples and

strawberries. Enjoy as an aperitif or with
shellfish, fish or chicken dishes.

VINTAGE INFORMATION
Vintage: NV
Grape varieties: Chardonnay, pinot noir, pinot
meunier, seyval blanc
Winemaker: Ben Smith
Alcohol (ABV): 11%
Dosage: 10g/l
TA: 8g/l
Closure: Diam cork
Soil Association Certified GB-ORG-05
Suitable for vegetarians and vegans
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