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THE WINE

Varieties: 55% Chardonnay, 34% 
Pinot Noir, 11% Pinot Meunier 
Alcohol: 12% 
Dosage: 12g/l
pH: 3.74 
Titratable Acidity: 7.8g/l

TERROIR 

Region: Weald, Kent, 
South East England. 
Vineyard: Multi-site 
Soil Type: Wealden Clay 

and Greensand.

TASTING NOTES

Appearace: Pale Gold with pink 
highlights and a fine sustained bead.

Nose: Fresh and clean with hints 
of citrus, apple and dried herbs

Palate: Beautifully balanced. Lively 
lemony acidity, crisp apple, white 
pepper and thyme characters 
with a touch of toasted brioche 

Winemaker’s Food Pairing: 
Winemakers favourite 
pairing is fish and chips

Wine Advocate – 90 Points
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SINCE 1503

BALFOUR
HUSH HEATH ESTATE

kent - england

1503 CLASSIC CUVÉE

Named after the year Hush Heath Manor was built, 
1503 Classic Cuvée is beautifully balanced with lively 
citrus, apple fruit and vibrant English acidity. The 
perfect introduction to English sparkling wine. 

Approachable in style, where the quality of the Kentish 

fruit is the star. A superb example of a fruit-forward yet 

complex traditional method English sparkling wine.

Winner of a Decanter Gold Medal and awarded 90 Points 

by Robert Parker’s Wine Advocate. Arguably England’s 

best value traditional method sparkling wine.

balfourwinery.com


