
Vineyard 

The European Union unanimously agreed that Camel Valley’s ‘Darnibole’ 

vineyards should be awarded the highest level of Protected Designated Origin 

(PDO), making it the first, and currently only, UK single vineyard to be 

awarded this ‘First Growth’ accolade The grapes are grown in the single 

Darnibole vineyard on a rich free draining soil over an ancient slate sub-soil. 

This, combined with a long cool growing season gives the wine its racy, crisp 

acidity. 

 

Winery 

The grapes are crushed and pressed, within 2 hours of hand picking, and the 

juice cooled to 4°C to retain the special fruit characters. Fermentation in 

stainless steel tanks at 13°C, ensures none of the unique character is lost. 

Recommended for ageing and suitable for vegetarians 

 

Tasting note 

A crisp, bone-dry wine with excellent varietal character and great balance. 

Aromas of elderflower, greengage, citrus lime with mineral notes and a white 

pepper edge. A perfect partner to local Cornish seafood. 

 
ANALYSIS 

Alcohol Content 12.5%  

Residual Sugar 4g/l  

Acidity 7.8g/l (tartaric)  

pH 3.38 
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