
Blackdown Ridge
A relatively new vineyard  
in West Sussex
Fizz on Foot recently visited Blackdown Ridge 
Vineyard in Haslemere to explore the expansion 
of its vineyard tours. This vineyard estate lies in 
a beautiful setting on the highest point of the 
Weald, with vines planted on gently rolling slopes.  
Consequently, when other English producers and 
quite a few French ones as well suffered losses in this 
year’s spring frosts, this vineyard was saved – the 
frost came over the hills and settled in the valley 
below, completely missing the vines – they only 
suffered a couple of curled leaves! 

This vineyard, which is owned by a consultant 
histologist, makes a lively dry sherbet lemon driven 
sparkling wine by the traditional method from 
a blend of the three classic champagne grape 
varieties, which has just won silver medals in both 
the International Wines and Spirits Competition, 
and the Independent English Wine Wards and also 
bronze in the UK Wine Awards.

Blackdown Ridge also produces still white, rosé and, 
rather unusually, a medium bodied, fruity red wine 
from the Triompe d’Alsace grape variety. Although 
this is grown in England, it is not all that common, 
and the only other place where you really see it is in  
the Netherlands!

Another exciting development is that they have 
planted Sauvignon Blanc, to create a still wine, 
and this is practically unheard of in England! The 
only other English producer of this variety that we 
know of is Greyfriars in Surrey – but their version is 
a sparkler that has been fermented and aged in oak 
barrels – we await with huge interest to see what 
Blackdown Ridge’s first Sauvignon Blanc will be like!
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Note from the Editor
Hello, I am Victoria South your editor and I am very passionate about wine. I worked for the NHS 
for 40 years, I am now retired and can indulge my wine passion!

My interest started out as a hobby about 20 years ago – I was always interested in food, and 
indulged this pleasure by entertaining and trying to match up dishes with wines which I thought 

might pair well and complement each other. This led me to become WSET [Wine and Spirit Education Trust] advanced 
certificated, which I took at Plumpton College.

I am now Vice-Chairperson of the Eastbourne Wine Society and belong to several other wine clubs across Sussex, 
regularly presenting wines and attending numerous tastings. I have visited many wineries throughout Europe, and 
also further a-field in Australia, New Zealand, Canada and South Africa – there is not a single wine style that I do not 
appreciate, but on a continuum, sparklers and dessert wines are my absolute favourites.

You never stop learning about wine, and I hope that this regular Newsletter will enthuse you. 



Hambledon 
Vineyard 
An exciting new Sparkling Rosé

Hambledon in Hampshire is another English 
producer who has an exciting release in the pipe 
line. They are about to launch a Sparkling Rosé 
made from 100% Pinot Meunier, made by the 
saignée method. Saignee is French for “bleed” – 
this technique sees the grapes undergoing a short 
maceration, before the juice is “bled off” to be 
fermented. The time the juice spends in contact 
with the grape skins will determine the colour of 
the finished wine, but sparkling wines made in this 
way are generally richer in tasting. Exton Park, who 
are also in Hampshire, are the only other English 
producers who make a 100% Pinot Meunier rosé 
sparkler, but theirs is by the Assemblage Method, 
where red wine is blended with white to achieve a 
rosé wine.

The most expensive English sparkling wine on the 
market at present is Chapel Down’s Kit’s Coty Coeur 

de Cuvée, which sells for £100 a bottle. Although 
Hambledon have not yet decided just how much 
their new sparkler will be, it is going to match, if not 
be more expensive than Chapel Down’s!

Hambledon is an iconic vineyard because it wasn’t 
until the 1950’s when the first real research was done 
in England into the varieties of grapes which would 
ripen successfully in our climate and soils, and in 
1955 the first English wine to be made commercially 
for nigh on 500 years went on sale – the product of 
Major General Sir Guy Salisbury-Jones’s Hampshire 
vineyard – Hambledon!

To oak or not to 
oak –  that is the 
question!

There is some discourse about the use of oak in 
the production of sparkling wines – some people 
find it too overpowering, saying they do not like 
vanilla with their sparklers, while others love the 

complexities and nuances it brings to the finished 
product – sparklers made with oak influence tend to 
be richer and creamier.

Fermentation in oak was the norm in Champagne 
some 50 years ago, but the style went out of favour. 
Bollinger and Krug have of course always championed 
the use of oak, and now we are seeing a comeback 
with the number of oak fermented Champagnes 
doubling over the past two to three years. Previously 
large old oak barrels were used, but now the trend is 
for new or relatively new smaller vessels.

And this trend has spread across the Channel to our 
own sparkling wine producers, with many of them 
using oak for at least one of their cuvées. Court 
Garden and Bluebell are just two vineyards in East 
Sussex who are pioneering the oak movement and 
winning awards with a Barrel Aged Blanc de Blancs 
and a Ditchling Reserve respectively. And remember 
we told you about Chapel Down’s prestigious £100 a 
bottle sparkler – well this Kent vineyard also uses oak 
for this Gold Medal winning cuvée.

So, whilst the debate about the use of oak in sparkling 
wine rages on, you will just have to try some and 
decide for yourselves!
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