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Do you have what it takes to run your own vineyard?

If you could run your own small business, what would it be? For increasing numbers of people, the answer is,
apparently, running their own vineyard.  

Applications to open vineyards in the UK spiked by 40 per cent last year, while English wine stormed to victory in a
series of high profile blind taste tests against champagne. 

For some, having acres upon acres of vines to look after - and the satisfaction of seeing their wine on the shelf - is
the ultimate 'escape to the country' fantasy.  

Labour of love: Cherie Spriggs moved to the UK from Canada to work as a winemaker  

But running your own vineyard isn't all plain sailing, with weather, timing and patience all playing their part in the
uncertain process. 

Here we meet two winemakers to talk about the highs and lows of their profession, and what drew them to their
idyllic vocation. 

Nyetimber - The English sparkling wine beating champagne on taste 

For chief winemaker Cherie Spriggs, English wine has been a lifelong obsession. The native Canadian has
produced wine all over the world but says she was drawn to the romance and history of Nyetimber, a place was first
recorded in the Doomsday book in 1086. 

Cherie studied at the Wine Research Centre in Vancouver and she worked on vineyards in Australia, New Zealand
and Canada before getting in touch with Nyetimber, which is near Horsham in West Sussex.  

Unconventional: Cherie took the unusual step of deciding not to produce any wine in 2012 

 She says: 'On a trip many years ago my father asked if I wanted a souvenir from London, and I asked for a bottle
of Nyetimber because I always wanted to try it. I opened it and went "wow" - it's not perfect, but there are some
characters in the wine that are really special, that I haven't tasted anywhere other than in champagne.'  

 A few years later in 2007, as they were about to take jobs in the Canadian wine industry, Cherie's husband Brad
asked her what her dream job would be. She surprised herself saying 'making sparking wine for the English'. 

She emailed Nyetimber to introduce herself and, fortuitously, they had two jobs going - so the couple made the
move to the UK, where Cherie became chief winemaker. 

Piece of history: Nyetimber was first mentioned in the Doomsday Book almost 1,000 years ago 

Nyetimber is in the unusual position of owning 100 per cent of its 170 hectares of vineyards; they were bought by
Dutch owner Eric Heerema in 2008. 

It grows the 'holy trinity' of champagne grapes - chardonnay, pinot meunier and pinot noir. 
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Champion: Nyetimber wine beat champagne in a blind taste test. 

One of the reasons for this is that the climate in the south of England is said to emulate that of the Champagne
region in the 1970s, one of the reasons why people have started to grow sparkling wine grapes  there. 

Her vineyard currently employs between 50 and 60 people - but at harvest time brings in over 300 seasonal
labourers. It only opens to the public twice a year for open days - and these sell out months in advance. 

In a good year Nytimber can produce up to 700,000 bottles of wine. However, disaster struck in 2012 when Britain
experienced the coldest summer since records began - meaning Nyetimber took the highly unusual step of not
making any sparkling wine at all, because Cherie felt the quality of the grapes wasn't up to scratch. 

 The bottle Nyetimber is best known for is its Classic Cuvee, which costs around £32  placing it in the nonvintage
champagne price bracket. It's sold in Waitrose and Majestic Wines, and also in restaurants across the UK. 

Critical: The Nyetimber team are testing juice from the grapes as they gear up for harvest time 

Cherie notes there are still some wine drinkers who will buy anything with a champagne label on it. 

'There is still an element of the population who feels it doesn't matter as long as it says champagne on the bottle and
that is something we want to educate people about.  Just because it says champagne, a generic name for a region
in France, it does not mean it is the quality you would hope for.' 

 She adds: 'When I moved to the UK I was surprised by the amount of British consumers who had not heard about
English sparkling wine. Most of them were quite skeptical about the quality of the wine but we have been doing a lot
to improve that.' 

A turning point was in 2012,the London Olympics created a surge of passion for all things British. 

And to seal the deal, last year a bottle of Nyetimber Blanc de Blancs fooled Parisian expert wine tasters with all 13
incorrectly guessing it was the champagne. 

An education: Nyetimber has bi-annual open days which sell out months in advance 

Right now, the Nyetimber team gearing up for harvest time, testing the juices and the quality of the fruit, a critical
stage in the wine making process. 

Cherie has some sobering advice for any would-be winemakers. 

'It's not unusual for people to come into the vineyard business thinking it's a lifestyle choice and it's going to be a
lovely and easy career - especially when wine is such a pleasurable, sociable thing.  

'But it's a fallacy to think that it's easy - people work incredibly hard.  You have to play the long game- the investment
is huge and the return takes quite some time to come back. The number one thing that you need is patience.' 

Furleigh Estate - The childhood home re-purposed as a vineyard 
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Escape to the country: Rebecca and husband Ian returned to Dorset to plant a vineyard 

Like Cherie, Rebecca Hansford felt drawn to the English countryside to make wine. She grew up in Furleigh,
Dorset, on her father's dairy farm, before doing a degree in maths and moving to London to become an actuary. 

But despite herself, Rebecca found herself pining to return to the country, and when she saw her former family
home up for sale she jumped at the opportunity. 

She says: 'I thought I would never return to the West Country. I was an actuary advising companies on pension
schemes and I realised Dorset was the most beautiful place in the world.  

'My father had sold the farm, but my husband and I bought it back, and now I can see my children grow up where I
grew up.'  

Second life: Rebecca bought back her family home and turned the grounds into a vineyard 

The deal completed on Christmas Eve 2004. Today there are more than 22,000 vines on the estate, three quarters
of which are sparkling champagne grapes chardonnay, pinot noir and pinot meunier. The remainder are Bacchus
and Rondo grapes, used to produce still wine. 

On average, they produce 50,000 bottles of sparking wine per year, and 15,000 bottles of still wine.  

Tricky: Making wine is a drawn-out process 

Her reasons for deciding to plant a vineyard were entirely straightforward.  

'When you come back to somewhere where there are not many people you can't start a business where you require
lots of people coming in and we're not into animals so we wanted to grow something.' 

Furleigh Estate employs five people full time and 20-30 seasonal labourers. It mainly sells through bars and
restaurants such as The Ivy and The Savoy.  

Rebecca thinks English wine is coming of age. 

'I think English wine is a bit at that stage now some people will give it to their friends and say 'where do you think this
comes from?' 

'It says Dorset on our label - people will bring it back from holiday but to get them to buy the second bottle, it has to
be good. 

'Over the 10-12 years we have been going it has really changed - now more people are trying it, more people want it
and so it keeps on expanding. ' 

English charm: Furleigh Estate produces 50,000 bottles of sparkling wine each year 

Like Cherie, Rebecca says any would-be winemakers should go into the business with their eyes open. 
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 'Vineyards eat money particularly because it takes so long to be ready - the wine we make this year will not be
ready until 2020. If you went to a bank, they would just say "but you have all this stock!" It's quite hard but I think
that's gradually changing as banks start to understand the business.  

'It's not an easy way to make a living. It's a romantic thing - you retire and buy a vineyard - but then the vines get
mildew or snails eat them. It can be soul-destroying, it's not for everyone.' 

But on a personal level it seems the unorthodox career change has worked for Rebecca and her husband. 

'We are lucky that the ground is right, the climate is right and we are on the crest of a wave - it's a good time to be in
winemaking.'  

Nyetimber Vineyard and Furleigh Estate were two of the most decorated English Wine producers at the 2016
International Wine Challenge. The competition aims to discover the world's best wines through blind tastings in
which each entry is judged for its faithfulness to style, region and vintage.

Eleanor Lawrie For Thisismoney.co.uk
[sourcelink]http://www.dailymail.co.uk/money/smallbusiness/article-3797805/Do-takes-run-vineyard.html?
ITO=1490&ns_mchannel=rss&ns_campaign=1490
[/sourcelink
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