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P R O D U C E R

V I T I C U L T U R E  +  V I N I F I C A T I O N

T A S T I N G  N O T E

F A C T S  +  S T A T S

Black  Chalk  i s  a  bout ique  brand of  smal l  batch  Eng l i sh  spark l ing  wine  produced f rom the i r  v ineyards
in  the  Test  Va l ley  in  Hampshire .  B lack  Chalk  i s  about  qua l i ty  wi thout  compromise ;  creat ing  wines  that
showcase  the  exce l lence  of  Hampshire ' s  cha lk  downland v ineyards .

From v ines  p lanted  on  sha l low cha lk  so i l s  in  Hampshire .  Min imal  intervent ion .  Whole  bunch press ing ,
co ld  set t led ,  pr imary  fermentat ion  in  s ta in less  s tee l  and  oak  barre ls .  T i rage  in  ear ly  spr ing  and
secondary  fermentat ion  in  the  bott le  at  14c .  Wines  are  aged for  a  min imum of  20 months  on  lees .
Post-d isgorgement ,  w ines  are  he ld  for  6  months  on  cork  before  be ing  re leased .  Part ia l  MLF,  wines  in
sta in less  s tee l  on ly .  The  dec is ion  for  MLF  i s  o f ten  made dur ing  a  tast ing  rather  than  lab  resu l ts ,
however  these  resu l ts  do  prov ide  usefu l  in format ion  that  can  not  be  ignored .  Oak  prov ides  added
complex i ty ,  i t  he lps  to  sof ten  the  ac id i ty  and  prov ide  the  wines  wi th  a  l i t t le  weight  and  depth .

Th is  i s  "Vers ion  I I " ,  the  second re lease  of  B lack  Chalk ' s  two "Wi ld  Rose"  wines  produced f rom the
superb  2018 v intage .  A  de l icate  wi ld-rose  p ink ,  th is  spark l ing  rosé  i s  c lassy  and  complex .  Br imming
with  sun  k issed  st rawberr ies  and  raspberry ,  and  e legant  notes  of  sweet  pastr ies ,  th is  wine  i s  cut  wi th
a  c lean ,  l inear  ac id i ty .  The  br ight  and  f resh  pa late  burst ing  wi th  heady  wi ld  red  f ru i ts  i s  ba lanced
with  a  sof t  creamy texture ,  lead ing  to  a  de l ic ious ly  long  f in ish .

WINEMAKER  JACOB LEADLEY
VARIETIES

 
47% PINOT MEUNIER,  32% CHARDONNAY,  21% PINOT

NOIR
APPELLATION  HAMPSHIRE
CLOSURE  NATURAL CORK
ALCOHOL  12%
SUGAR  9 G/L
TOTAL ACIDITY  8.9 G/L
ORGANIC  NO
BIODYNAMIC  NO
VEGAN  NO
VEGETARIAN  YES
TOTAL SULPHUR  50 MG/L
CASE SIZE  6


