
VINTAGE
2015

GRAPE VARIETY
100% Chardonnay

VINEYARDS
Kit’s Coty vineyard is a 95-acre vineyard on the North Downs of Kent. The
southersoutherly aspect ensures the vines capture the sunshine all year long while the
warm, free-draining chalk soils provide the perfect terroir for producing
well balanced, intensely flavoured fruit. Restricting yields and maintaining vine
balance allow vines to fulfil their potential, producing fruit that truly express their
identity and the unique qualities of the soil

WINEMAKING
The Coeur de Cuvée is made from the ‘heart of the first pressing’, the finest quality
poportion of juice extracted exclusively from the first press cycle. This then
undergoes wild fermentation and maturation on lees in French oak for seven
months before release.

ANALYSIS
Dosage:           6 g/l
ABV:              12.5%
pH:                  3.09
TTA:                 8.1 g/l

TASTING NOTES
A rich yet elegant sparkling wine with aromas of apple and shortbread. The palate
has incredible purity coming from the chalk soils and finesse which carries
the well-integrated oak and fruit characters perfectly.

SERVING SUGGESTION
Ideal as an aperitif or enjoy with shellfish.
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