
TASTING NOTES
NANNETTE‘S ROSÉ 2024



T E C H N I C A L  I N F O

Vintage
2024

Varieties 
40% Pinot Meunier
40% Chardonnay
18% Pinot Noir
4% Reichensteiner

Closure
Cork

ABV 
11 .5%

Titratable acidity 
6.5g/l

pH 
3.27

Region
Weald, Kent,
South East England.

Vineyards 
Nannette’s
Savage
Sheerland
Brenley
Oast House Meadow

Soil type 
Wealden clay over
Tunbridge Wells
sand.

Suitable for vegans 

"Nannette’s showcases the incredible
potential ,  and quality,  of English rosé"
Fergus Elias, Head Winemaker

Nannette’s,  one of the country’s most
iconic rosés, embodies Balfour’s small-
batch winemaking philosophy and is
crafted from traditional champagne
varieties.  This elegantly pale rosé brims
with summer berry f lavours and
refreshing zest,  echoing the English
summer orchards that inspired it .  For
every bottle sold, a donation supports
Kent Wildl ife Trust’s efforts to restore
local nature. Since its 2010 debut,
Nannette’s has remained a highly
sought-after favourite, eagerly
anticipated each year.

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 contributes zippy
freshness, lending a l ight,  dry feel on the
palate. Meanwhile,  the Pinots infuse
beautiful summer fruit notes, including
ripe red cherry, raspberry and
strawberry, complemented by an
aromatic herb, especial ly thyme.

Winemaker’s Food Pairing
A perfect companion to summer salads,
l ight seafood dishes or soft cheeses. 
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