
LEANDER PINK NON VINTAGE BRUT



BLEND:

50% Pinot Noir

35% Chardonnay

15% Pinot Meunier

DOSAGE: 12g/L

ALCOHOL: 12%

TOTAL ACIDITY: 9.5g/L

pH: 3.3

MALOLACTIC

FERMENTATION:
Full

VINEYARD LOCATIONS:
Dorset & Kent (lead)

Sussex & Hampshire (supporting)

SOIL TYPES: Greensand & chalk

1ST FERMENTATION:
94% stainless steel

6% oak

RESERVE WINES 20%

TIME ON LEES: 24 months (minimum)

LEANDER PINK NON VINTAGE BRUT
JUBILANT YET GRACIOUS, DIGBY'S LEANDER PINK IS THE OFFICIAL SPARKLING WINE OF THE WORLD RENOWNED LEANDER

CLUB. WITH AN ELEGANT PINK HUE, THIS FIZZ CELEBRATES ENGLAND'S MOST VIBRANT PINOT NOIR FRUIT, MIXED WITH RICH,

AGED CHARDONNAY AND ETHEREAL PINOT MEUNIER. IDEAL FOR RAISING A TOAST ON A GLORIOUS REGATTA AFTERNOON.

THE DIGBY TOAST

To past and present,

To modesty and refinement,

To foibles and follies,

To courage and curiosity,

To adventure and abandon,

To science and satire,

To bishops and brigands,

To green and pleasant,

To England.

"The blend for Leander Pink took me two years to

perfect. It had to capture the spirit of a day at the club

during Henley Royal Regatta - late June sunshine, a crisp

breeze, huge hats, stripy blazers and Olympic-grade shells

racing down the Thames. Quaffable pink luxury!"

55-57 HIGH STREET, ARUNDEL, WEST SUSSEX BN18 9AJ 

@DIGBYFINEENGLISH
DIGBY-FINE-ENGLISH.COM

Each bottle sold supports

Leander in training young

athletes who aspire to

greatness.

NOTES FROM TREVOR CLOUGH, 

CEO & HEAD BLENDER

Founded in 1818, Leander Club in Henley-on-Thames is

proud to have won more Olympic medals than any other

single sports club in the world. The rowing club values the

pursuit of excellence both on and off the water, and its

reputation for attentive hospitality.


