
This cuts quite a di f ferent dash to i ts  headier ,
summer-fruited and gastronomic predecessor based
on the r ipe 2018 v intage.  The colour is  v iv id,  a
gentle salmon pink,  and the fruit ,  ref lect ing the
cooler 2019 v intage,  has notes of  green apple,  cr isp
nashi  pear and f loral  hedgerow scents of  hawthorn
and fresh s loe.  

There is  a splendid sense of  tension between the
cr isp acidity  and the 8 g/l  of  sugar in the dosage,
with the t ight l ine of  f ruit  underpinned by a lemon
peel  pithy qual i ty .  At the f in ish,  Hambledon's chalky
soi ls  and the inf luence of  the Pinot Noir  red wine
add a hint  of  phenol ic  bite.  The wine's in i t ia l
minimal ist ,  a lbeit  a l lur ingly refreshing start  then
unfolds and expands into aromas of  wi ld strawberry
and gentle vani l la .  

Blend :  82% Chardonnay, 7% Pinot Noir,  1% Pinot
Meunier,  with 10% Red Pinot Noir.

Ageing :  Minimum of 45 months on the lees.

Winemaker's advice :  Ready to drink now or can
be cel lared for 6-12 months in optimum storage
conditions.
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Dosage : 8g/l

Our Hambledon Classic Cuvée Rosé is produced exclusively from our own estate on the South
East facing chalk slopes of Windmill Down, in the historic village of Hambledon. 

CLASSIC CUVÉE ROSÉ


