SANIM TI1ILS

Here are three reasons
to try our rosé:

1.Get ahead of the curve:
still rosé is English Wine's

secret weapon. Our climate

is perfectly suited to these
crisp dry styles, which the
likes of Provence have
taken by storm — and they
look superb on your social
media too.

2.Infinitely versatile: rosé is
getting more serious, and
Nannette's is beautifully
balanced making it superb
with a range of foods. And
it's not just for summer.

3.Don’t miss out: every year
our Nannette's sells out,
and has quickly become
one of our most loved

wines. It's not to be missed.

“English wine’s delicious,
high quality answer to the
world’s in-vogue wine style”
is how Fergus Elias, our Head
Winemaker, described his
latest vintage of Balfour’s
flagship still rosé — Nannette's.

Inspired by our home and
delicately pale to look at, this
still wine blend of the
traditional champagne
varieties (Pinot Noir, Pinot
Meunier, Chardonnay) and
shows just what English rosé is
capable of.

Brimming with delicious
summer berry and a zesty
freshness, from clay Hush
Heath vineyards ideally suited
to create this soft, delicate dry
style. The character of the
wine echoes the beautiful
English summer fruit orchards
which inspired it.

Since its first inception in
2010, this has been one of
Balfour’s sold-out stars —
and its release every year is
hotly anticipated.
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TECHNICAL INFO

Vintage
2022.

Varieties

Pinot Meunier (50%)
Pinot Noir (35%)
Chardonnay (15%)

Closure
Cork (plus limited release in
Screwcap).

ABV
12%

Titratable acidity
4.0g/|

pH
3.41

Region

Weald, Kent, South East England.

Soil type
Wealden clay over Tunbridge
Wells sand.

TASTING NOTES

Appearance
Dusky pink, with a touch of
salmon.

Nose

Subtle nose that is red fruit
dominant with hints of
strawberries, raspberries and
rose petal.

Palate

The chardonnay gives this
wine a lovely, zippy freshness
— making it feel light and dry
on the palate. Whilst the
Pinots add beautiful summer
fruit notes, with ripe red
cherry, raspberry and
strawberry all tempered by an
aromatic herb (in particular
thyme) quality.

Winemakers’ food pairing
Light, pale styles of rosé have
delicate aromas which can be
overpowered by strong
flavours. The structure and
depth of Nannette’'s makes it a
perfect companion to summer
salads, light seafood dishes or
soft cheeses.



