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Nyetimber’s  Tillington  Single  Vineyard  2014  is  a
wonderful blend of 78% Pinot Noir and 22% Chardonnay.
A warm start to 2014 saw a slightly earlier budburst than
average. Fine and warm weather continued through to
July,  with  good  and  timely  flowering  and  fruit-set.  A
cooler August followed, slightly delaying veraison, but a
warm September  led to  gradual  ripening of  all  three
Traditional  Method  sparkling  grape  varieties  before
harvest began in the first week of October. Overall, the
warm, fine conditions of the growing season led to an
excellent  quality  harvest  with  ripe  fruit  flavours  and
beautifully balanced acidity.

The  story  o f  Nyet imber  i s  one  of  decades  of
craftsmanship,  passion,  and  a  pioneering  spirit.  Their
uncompromising attention to detail and singular desire
to  produce  wines  worthy  of  the  most  joyous  of
celebrations,  drives  them  to  create  the  very  finest
expressions  of  the  Estate.  Head  Winemaker  Cherie
Spriggs assesses every handpicked parcel of grapes for
quality,  ripeness and character.  Nyetimber wines have
achieved global  acclaim,  winning international  awards
and  blind-tasting  competitions,  as  well  as  being
recognised by some of the world’s most celebrated wine
experts.

Tillington  Single  Vineyard  2015  has  a  light  gold
complexion with very fine bubbles. On the nose, alluring
aromas of wild strawberry and a delicate floral bouquet
lead into richer notes of pastry and praline. The palate is
generous yet  refined,  with ripe red apple  and apricot
complemented by undertones of  fresh citrus.  Opulent
fruit and complex almond characters persist in a long
and nuanced finish.

Ripe and fruity,  Nyetimber’s  Tillington Single Vineyard
showcases  the  beautiful  character  of  a  very  special
vineyard. One of their rarest wines, it is best saved for a
special  occasion.  It  is  perfectly  paired with chicken or
seafood such as monkfish, lobster and turbot.

 




