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Raise a glass to English Wine Week 2016

Matthew Dicks , a WSET qualified Beers, Wines and Spirits Specialist for Waitrose and Eastlife's monthly
columnist, tells us to make the most of English Wine Week (28 May – 5 June) 

Picture the scene. It's a summer's day with the sun high in the sky and not a cloud in sight. You've sunbathed in
Great Yarmouth, shopped in Stalham, mingled in Mildenhall and now you're looking for a place to quench your thirst
and revitalise the palate. Meanwhile the writer of this article has put the map away after finding places in East Anglia
that you've all heard of! Anyway you stumble across an ivy-clad village pub; after taking a keen interest in the
Jaguar S Type parked outside and saying hello to Buster the Labrador you arrive at the bar. 

You're confronted with a sublime choice of beers, lagers and ciders, some brewed locally and others nationally.
Everything seems the norm until you notice a couple popping open a bottle of Nyetimber. Intrigued, on closer
inspection you notice the word ‘England' on the label. Do they really produce wine here in England? Does it even
exist? Surely not? Well yes and we're pretty good at it too, naturally its not available on tap like some of the big well-
known brands, but it doesn't mean we should rule it out when making our decision what to have. There are some
470 vineyards here in the UK with almost every county represented producing, on average, a staggering 3.15
million bottles each year! 

Let us take a look at some super sparklers. Rewind back to the early 1990s when the English wine       industry was
facing a bit of a crisis. Producers were in the middle of an English wine phenomenon and by 1993 the area under
vine across the UK was approximately 1,065ha. Many of these vines were producing grapes based on German
crossbreeds with extraordinarily long names such as Schönburger, Reichensteiner, Huxelrebe etc. All of which you
would have needed a degree in German to even pronounce. 

Unfortunately, the sales were poor, as was quality and many people were drinking Liebfraumilch at the time, based
on similar grapes, and were wanting to try something new and exciting. The tides had to turn and indeed they did
with the arrival of Stuart and Sandy Moss from America in 1988, who planted Chardonnay, Pinot Noir and Pinot
Meunier (the three heavyweights used to make Champagne) and kicked off the English winemaking revolution. 

Naturally we don't have a warm enough climate to grow grapes such as big bold Grenache or Shiraz as it's distinctly
marginal, but what I always enjoy about wines grown in this country is their fragrance, light body and versatility with a
wide range of foods. They also tend to have a high acidic backbone which helps retain a sense of freshness
especially with the fruit. Back on the fizz trail and wines produced by the likes of Nyetimber and Ridgeview, in
Southern England, have often been compared with Champagne at blind tastings, that's the bottle being covered with
a bag not the taster covered with a blindfold! 

English fizz is becoming a big hit in the UK and there's even talk about a ‘Protected Designation of Origin' labelling
regime (or PDO) whereby Sussex wine could soon be given protected status like other symbolic commodities
across the UK such as Melton Mowbray pork pies or Cornish clotted cream. Glass of Sussex anyone? Feel free to
get in touch with your opinions! 

Those are the facts from the south of England but closer to home there's a little known piece of history I'd like to
share with you, and something I'm quite proud of. For that we have to head to the bustling town of Winchcombe in
Gloucestershire. 

The French have often claimed that they were the pioneers of sparkling wine but unknown to them in 1662 a young
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man named Christopher Merrett, who was born in the town, first recorded the recipe for transforming ordinary still
wine using sugar and molasses into the fizz we all love today. This was 20 years before Frenchman Dom Perignon
(you may of heard a certain Champagne named after him) laid claim to the process. 

So now you've had some ‘fizzical facts' maybe its time you relaxed with a glass of English wine in the midday sun? 

Want to give them a try? Below are a few of my favourites to help toast the success of English wine: 

Gifford's Hall 

Giffords Hall Madeleine Angevine 

The family-run vineyard of Giffords Hall in Suffolk was planted 25 years ago once site of an ancient glacial river
bed. Madeleine Angvine is one of England's signature varietals and is becoming a firm favourite with the public
mainly due to its close resemblance to aromatic Alsace whites. This English stunner certainly gives France a real
run for its money with its delicate apple blossom and lime notes. 

Winbirri 

Winbirri Vineyards Insignia 

English red wines may not be as widely available as its white counterparts but if you're a fan of light, fruit-driven
wines with succulent flavours then it's worth giving them a try. This lively Norfolk red is a blend of three grape
varieties; Dornfelder, Rondo and Regent, and results in a wine which boasts blackberry and plum notes,
complemented by a black pepper twist. 

Denbies Rosé Hill 

Denbies Rosé Hill 

Nestled in the North Downs and comprising of 627 acres, Denbies Vineyard produces some of England's top wines
and is one of the largest wine estates in the UK. First planted in 1986, it was given the first ever gold medal for an
English rosé wine. With the weather getting potentially warmer, many of us will be looking for that ideal tipple to enjoy
in the garden on a lazy afternoon. This thirstquenching rosé has a pungent nose of strawberries and raspberries
with a delicate cassis finish. A true English delight! 

Camel 

Camel Valley Pinot Noir Rosé Brut, Cornwall 

If you're a keen walker like myself, a sign that tempts you to sample some refreshing vino is surely a reason for
resting those weary legs for a short time. Ideally situated next to the Camel Trail which runs from Bodmin to the
coast Padstow, Camel Valley Vineyard is a true delight when it comes to English winemaking. Set amongst the
rolling hills of the Cornish countryside their highlight came in 2009 when their Bacchus (a still wine which shows
similar characters to Sauvignon Blanc) won gold at the International Wine Challenge. Their fizz is the pick of the
pops too with this example being made from 100% Pinot Noir and showing youthful red fruits and a light yeasty
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finish. 

For more English wines visit www.waitrosecellar.com  Twitter @waitrosewine 

Share your celebrations with us on Facebook , Twitter @eastmagazines or Instagram @eastlifemag 
Other posts you may enjoy...

Emma Kemsley
[sourcelink]http://www.eastlife.co.uk/article/english-wine-week-2016/
[/sourcelink
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