‘Golden’
vineyard

to build
Oon success

A CORNISH vineyard has announced
that it & o doable s screage of wines
next yenr to budld on i eward-winming
PUSOEEE,

The Camel Valley Vinevard, near
Bodmin, will plant ten acres of Sevval
Blanc grapes 1o'mke production op o
T, 000 botthes o vear from 35,000, The
vineyard last weck celchmted winning u
gold mward at the International Wine
Challenge Awards i London — the only
vineyard in the country to do so - for its
Cormwall 2001 Sparkling Brut

With its wine being one of a handful
of Hritish labels being served ar EL
functions during-aur presidency, word
conkd spread even further.

Diespite her long-running  clashes
with Westcountry agriculiure, Defra
Secretnry Margaret Becketr is said 1o be
n lam - a8 58, oven more astonmbngly,
French President Jncques Chirsc, who
made a gaffe earlice this year by dis-
missing all Broush aftempts ot gas-
rOBRMG FRCETINCES,

Sadri |..I.1Hl-l.'l, whio muns the '.'I.:Ibq.'ul.'d
with father Bob and siodher Annse, sasd
the growth in pcreage was o meet the
demand for more of their wine

Davin WiLcock

“We are selling more wine now,” he
aibel, “We feel we are pood enough s
Erowers now to take this extra step. We
don't think it = a mk, we know that
EveTy year we can make o good wines™

The good summer weather the region
has seen this AR 1§ another factor
which has contributed. " The weather is
i lot more consistent as well,” Mr Lindo
said.

“The wine from hero
has been getting
better every year'

“The Augumt just gone wias the
warmest and dricst here for ten years,
atid we harvested the grapes o weeks
earbier than normal, for the thind year in
a row.”

This could be anrbuted o the
increased effect of global warming,
which some experts. believe could give
the Westcouniry a chimate like that of
the present-day Mediterranean in
decades o come.

@ WINE ON TAP: Bob Lindo, of Camel Yalley Vineyard, checks the latest vintage

Bur it is unlikely to have anything to
iy wiith the Westeoumnery soil.

Dick Thompson, o soil sxpert ot the
Mational Sl Hesources [nstitute at
Cranficld University in Bedfordshire,
sabd the brown podzolic soll the wine-
yvard lay on; and which scoounted for
much of Bodmin Moor and Dartmoor
as well, was not found where other top
sparkling wincs were made.

“It’s very different to those in the
Champagne region,” he said. “Those
grapes tend to grow on chalky soils. 1
FUSPECT T is more & testament to the skill
and management of the people who
own the place.”

Mr Lindo sadd that whatever the
weather held, the vineyand s wine would
still be good. Keds benefit from a long,
hot summer while the sparkling wine is
betier afier & oooler. wetter summer
gcacon, meaning it can take whatever
the region's often tempestuows weather
has o offer.

The vineyard was set up and planted
by the Lindos in 1989, but it was three
years before the wines were ready 10
produce wine. It is the same for the new
vinees, which wall not start 10 prodoce
until the sumener of 2009,

“The wine from here has always been
very good, bot it has been gerting better

cach year since 1992, Mr Linda said.

Although the vineyard has 20 acres
and the copahbilicy 1o add fve to wen
ncres on top of thar = something that s
“in the pipeling®, sccording ta Mr
Lindo - iv is not among the biggest
producers.

AL least one in the UK has more than
200 pcres — bur that is not the Camel
Valley plan.

“We are going for guality,
hand-crafied wines,” Mr Lindo said. =If
you want large-scale fsctory-crafied
wines, that is something different. You
can get it somewhere else.”
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