
VINIFICATION 

The grapes are crushed to retain more of the special fruit characters that are 

unique to grapes grown in England. Only the free run juice is used for the 

sparkling wine with the pressed juice going to still wine. The juice is cooled 

to 4°C to retain fruit aromas. 

The ferment temperature is only allowed to rise to 13°C resulting in more 

fruit in the base wine. This wine has spent 24 months on the lees for fruit 

freshness and resulting in a fresh yeasty character. 

TASTING NOTE 

An elegant sparkling wine with a fine filigree mousse, youthful red fruits and a 

light finish. This wine is excellent to drink young or can be cellared to allow 

the structure and more mature characteristics to evolve. 

BLEND 
100% Pinot Noir, Camel Valley single vineyard - Blanc de Noir 
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ANALYSIS 

Alcohol Content 12.5% 

Residual sugar 12g/l 

Acidity 10.4g/l (tartaric) 

pH 3.27 

REVIEWS 

 

 

AWARDS 
 

2022 Wine GB Awards Gold Medal for 2017 Vintage 

2018 IWC Silver Medal for 2014 vintage  

2013 IWC Bronze for 2010 vintage  

2013 Decanter Silver for 2010 vintage 

2009 Decanter World Wine Awards Gold for 2005 vintage  

2008 Bollicine Del Mondo best international sparkling wine 2007 vintage 

2008 UKVA Vintners Trophy Best Sparkling 2007 vintage 
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For high resolution copies of our images please click 

directly on the image, this will take you to our website 

www.camelvalley.com 

You will need internet connection 
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Barcode: EAN 5060031430042 

CN code: 22041094 

Excise product code: W300 

Protected Geographical Indicator 

PACKAGING 

750ml Bottle 832g glass 

Closure 9g cork 

Wire hood 5.2g steel 

Label 1.66 g paper Foil 

2.2g aluminum 

PALLET WEIGHT/ 

DIMENSIONS 

Pallet 20kg wood  

1200mm x 900mm 

PALLET CONFIGURATION 

6 bottles (standing)/box 

20 boxes/layer 

4 layers/pallet CARTON WEIGHT/ 

DIMENSIONS 

Carton 320g cardboard 

275mm x 187mm x 327mm TOTAL WEIGHT 

    

811.2kg 

LABEL 
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