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THE NEXT JOB…The next task in the vineyard calender is to 

tie down the replacement cane(s) from our Guyot-pruned vines 

onto the fruiting wires. This will be done in time for when the 

buds swell and burst. Once the buds burst, we can expect to see 

shoots and the first leaves grow rapidly, fuelled by the stored 

carbohydrates in the root obtained just prior to dormancy. It’s 

at this time of year that every grower in the country keeps their 

fingers crossed that the Spring frosts will remain at bay.  

The youngsters up on Church Hill are growing at a great pace, 

particularly the Bacchus vines which are showing real vigour. 

Their canes are thick, long and strong, and we may well get a 

small harvest from them all this year. We’re particularly excited 

about the addition of Pinot Meunier to our repertoire! 
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start looking forward to some much-needed spring sunshine. Although the persistent rain had little effect on the dormant 

vines, it did present challenges in the vineyard. Andy, our Vineyard Manager, comments: “The ground has been sodden for 

weeks, meaning delays in our annual groundwork. We normally begin our regular programme of soil fertilisation in January, 

so it’s been frustrating to wait for the ground to dry up. On the plus side, the mild winter weather meant we completed the 

pruning in record time! Pruning is undoubtedly one of the most important tasks in the vineyard calendar, and one that can’t 

be shortcut in any way. The pruning trials we’ve been undertaking over the past few years have paid off, demonstrated by 

the bumper crop in 2019. Many of our vines are over 35 years old, and need specialised pruning to maintain their output”. 
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Hello Wine Lovers, Friends 

and Leaseholders! We hope 

that by time you read this, 

the relentless rain that has 

plagued us since the new 

year will have FINALLY 

stopped, and we can all start 

to   

WINE TIME QUIZ (answers on reverse) 

1. Which is the biggest of these bottles? Rehoboam, 

Methuselah, Jeroboam, Salmanazar, Balthazar? 

2. How many kg’s of grapes does it take to produce 

one bottle of English Sparkling Wine? 0.5kg, 

1.0kg or 1.5kg? 

3. How many vineyards are there in the UK ? 300, 500 

or 800? 

4. How many bottles of wine were produced from the 

2018 vintage in the UK? 130,000, 300,000 or 

13,000,000? 

5. In 2018, what percentage of UK wine was produced 

at New Hall vineyards ? 0.2%, 2% or 12% ? 

6. Why is Sparkling Wine bottled in green glass? 

a. Green glass uses less energy to produce and is 

therefore more environmentally friendly 

b. Green glass prevents light strike 

c. To prevent evaporation in cellars 

d. Tradition; green glass was easier to manufacture in 

days gone by 

7. A bottle of 2019 vintage Australian Wine and a 

bottle of 2019 vintage French Wine are both 

entered in the 2020 International Wine Awards. 

Which is the oldest wine? 

8. What is Novinophobia? 

a. Fear of wine 

b. Fear of running out of wine 

c. Fear of spilling your wine 

 

 

 

 

One of the most interesting parts of wine production is the 

process of blending wines. Some wines are perfectly suited as 

single varietal wines, but other blends are greater than the sum 

of their parts. Steve and Rasto have been trialling blends for 

months now, ensuring the 2019 vintage wines are perfectly 

balanced and display the very best elements of each variety. 

The quality of the  2019 harvest certainly shines through in 

the resulting wines. 

We’re particularly excited about our 2019 Barons Red, which 

is bold and intense flavours of cassis, black cherry and violet. 

Gently small-batch maceration after crushing ensures the 

wine has soft, supple tannins and a smooth finish. Delicious.  
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