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HENNERS HISTORY

Nestled next to the Pevensey Levels Nature Reserve and less than 5 miles from the sea in East Sussex,
Henners Vineyard was established in the picturesque village of Herstmonceux in 2007. Planted with the three
classic sparkling grape varieties, Chardonnay, Pinot Noir and Pinot Meunier, the vineyard is in one of the
driest, sunniest pockets of England.

The vineyard benefits from a strong coastal influence, low elevation and rich, free draining clay soils making
the site ideally suited for the production of quality sparkling and still wines. Sea breezes are key to our
success, minimising frost risk, reducing disease pressure and bringing a crisp salinity to our wines.

Henners is a small team involved in every aspect of wine production, from grape to glass. Our focus is on site
expression, quality, continuous improvement and challenging ourselves. 2018 saw the introduction of our
first still wines and we continue to explore the potential of wine making in England, playing with varieties,
clones, yeast, oak and ageing potential. We use the classic grape varieties and the traditional method of
production, but we are looking to produce contemporary, elegant, refined wines which somehow reflect the
sights, sounds and smells of the countryside that surrounds us.

We take a non-interventionist approach in the winery, made possible by the quality of the fruit. We have
multiple vine clones and varieties planted to give us a broad pallet of wines for final blending and play with
reserve wines and oak barrels to contribute character, depth, richness and layers to our wines. Our wines are
fermented and bottled on site with our dedicated team responsible for every aspect of production.



HENNERS &
ENGLISH WINE

THE TEAM: GRAPES WE WORK WITH:
COLLETTE O'LEARY

Estate Manager

Head Winemaker CHAI?'OﬁNAY PI_I\Ig"l"'liOIR

Chair of WineGB SE winemaking committee.

PINOT MEUNIER ’ﬁg(-és}‘
SAM WILLIAMS TOM WHITELEY Y ) 'Y )
Assistant Winemaker Commercial Manager ® ‘
OUR RANGE:
RICHARD MORRIS BETH KILLELEA
Vineyard Assistant Cellar Door Manager F1Z7

NV Brut, NV Rose, Vintage,

Native Grace.

TOTAL ENGLISH

STILL WINE CATEGORY:
Gardner Street Classic, Gardner

FOUNDER MEMBER OF SUSTAINABLE WINEGB Strect Rosé, Barrel Chardonnay. 943 vineyarcs

Our Team sit on the technical committees of both the vineyard & winery 209 Wineries

sustainability working groups. SPECIAL RELEASE o o
Foxearle, VW Jubilee, 68 A) Sparkling, 32 %) Still

Maijestic definition Bacchus.
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HENNERS & SUSTAINABILITY

Henners estate is a founder member of Sustainable Wines of Great Britain (SWGB), an initiative established in 2020 with an aim to ensure

sustainability is at the heart of the English and Welsh wine industry. SWGB’s objectives are centred around the following goals...

REDUCE

The carbon footprint of both vineyards and wineries
The energy and water footprint of wine production
The environmental impact of wine packaging

The quantity of vineyard and winery waste sent to landfill

IMPROVE

- Winery design in order to reduce the environmental impact

- The health of vineyard soils

CONSERVE

The vineyard and surrounding environment in order to
promote biodiversity

OPTIMISE

- Pesticide inputs, minimising their use

- Vineyard canopy management and grape yields




HENNERS & SUSTAINABILITY - WINERY

Our winery is officially certified “sustainable’. Below are the ongoing steps taken within the Winery to ensure we meet our sustainability
commitments...

Initiative Detail Progress




HENNERS & SUSTAINABILITY - VINEYARD

Our Vineyard is officially certified ‘sustainable’. Below are the ongoing steps taken within our Vineyard to ensure we meet our
sustainability commitments...

Initiative Progress




HENNERS BRUT NV

Produced using the classical method our Henners Brut NV is a blend of the three classic
sparkling grape varieties, Chardonnay, Pinot Noir and Pinot Meunier, grown on both our
own clay and neighbouring grower’s chalk soils which complement each other in terms of

generosity and finesse.

These components are blended each year with small proportions of reserve wine to bring
additional depth and structure. Aged on lees for 3 years it is an elegant, refined wine with

great balance and a delicious citrus and orchard fruit backbone.

Key Info
Vintage Bottles Produced Pe Year ABV
r
NV 60,000 12%
PRODUCT
OF ENGLAND
Varieties Features Dosag B
. e H ENNE RS
Chardonnay Vegan Friendly 7g/L =
40%, Pinot Noir
35%,
Pinot Meunier 25%
Time on Lees Acidity PH

30 months 8g/L 3.02




H|> HENNERS ROSE NV

Henners Rosé is produced solely from grapes grown on our outstanding estate in Herstmonceux, East Sussex.

We found the unique combination of warm well drained sandstone soils, a southerly aspect slope coupled
with low altitude, three miles from the sea and at just 24m above sea level.
The result is perhaps the finest vineyard microclimate in the country.
Vine clones and varieties are fermented separately to allow a broad palette of wines for final blending. This
wine will have spent a minimum of 18 months on lees at time of release, and a minimum of 5 months in

cellar post-disgorgement to create a deliberately vibrant and fresh sparkling Rosé.

Key Info
Vintage Bottles Produced Per Year ABV
NV 6,000 12%
PRODUCT =
Varieties F eat ures Total Sugar OF ENGLAND
Bacchus 75% Vegan Friendly, 6.5g9/1

Chardonnay 25%,
Sustainable

Time on Lees Acidity PH

18 Months 79/L 3.01



HEN NER S VINTAGE 2018

Our Vintage is crafted only in exceptional years. when we believe the concentration, ripeness and maturity of

fruit will deliver an exceptional wine for extended ageing. 2018 was a truly brilliant vintage, most likely

England'’s best ever. Thinking back to that Summer it was wonderfully warm and dry, leading to a perfect growing
season that meant beautifully healthy grapes could be harvested with fantastic flavours, along with exceptional
sugar and acid balance. Blended from 70% Chardonnay and 30% Pinot Noir, the Chardonnay delivers excellent
structure and vibrancy, while the Pinot Noir brings body and depth to deliver great roundness on the palate. Our

Vintage spends 4 years on lees before release.

Key Info
Vintage Bottles Produced Per Year ABV
2018 2,500 12%
PRODUCT
OF ENGLAND

Varieties Features Dosage
Chardonnay 70%, Vegan Friendly 8g/L
Pinot Noir 30%,
Time on Lees Acidity PH

36 months 8g/L 3.02



HENNERS 2018 BLANC DE BLANCS

Produced only in exceptional vintages our Blanc de Blancs is a blend of 100% chardonnay. Aged on
lees for a minimum of 36 months our Blanc de Blancs typifies the linear purity of this classic style.
We select our finest lots of Chardonnay, ensuring that the wine has the fruit character, structure and
elegance required for extended ageing.

Classic chardonnay notes of lemon, grapefruit and orange zest, combined with riper stone fruit
characters, hints of tarte tatin and pastry combine to make this mouthwatering and elegant vintage
Blanc de Blancs.

Key Info
Vintage Bottles Produced Per Release ABV
2018 5,000 12%
PRODUCT
Varieties Features Dosage OF ENGLAND
Chardonnay 100%, Vegan Friendly 7g9/L H ENNERS
BLANC DE
BLANCS
Time on Lees Acidity PH

36 months 79/L 3.05




€|H|> HENNERS CONTACTS

Paco Santa Disla - pacosd@hennersvineyard.co.uk

0034 694 496 463

© "

@Hennersvineyard www.hennersvineyard.co.uk
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