
 
 
BEWL WATER VINEYARD (East Sussex, England) 

Reserve Cuvée 2018 

2018 Sparkling - Traditional Method Classic Cuvée 
Vintage (White)   
 
ENGLISH QUALITY SPARKLING WINE 
  
Grape varieties: Chardonnay 59%, Pinot 

Meunier 9%, Pinot Noir 
32% 
  

Residual sugar (g/l): 6.0 
  

Total acidity (g/l): 6.8 
  

Alcohol %: 
 
Lees aging: 

12.0 
 
24 months + 

2018 was an exceptional growing year in the UK with a super hot summer 
which delivered grapes bursting with juicy ripeness. Our Reserve Cuvée has 
fresh and intense citrus aromas, supported by notes of ripe fruit and the 
slightest hint of oak. A touch of biscuity honey with a creamy finish completes 
the tasting journey. Excellent with lobster lasagne, seafood or enjoyed on its 
own. 

Wine GB 2023 Gold Medal Winner.  Judges’ tasting notes: “Absolutely 
tremendous stuff. Already showing the gorgeous succulent ripeness of 2018 
fruit, young, juicy and optimistic but it is also starting to show a thrilling 
potential for spice, cream and brioche crust in years to come.” 


