Wayward No. 1

VINTAGE 2020 BRUT

WINEMAKING AND BLENDING

Hand-picked and whole-bunch pressed, the fruit underwent
slow natural settling before fermenting in stainless steel
followed by nine months’ ¢levage on the lees in tank —and
then five years of ageing post-secondary fermentation in bottle.

Crafted with minimal intervention throughout.

A BLEND OF:
86% Chardonnay
14% Pinot Noir

ALCOHOL BY VOLUME: 12%

MATURATION

Bottled in July 2021 and disgorged, with 4g per litre,
in March 2026

THE 2020 HARVEST

The 2020 was a lower yielding year, than the previous two, but
was excellent in quality. A mild spring with good budburst and
steady early growth.

A lovely warm summer provided a great growing season

with good sugar levels and flavour — on to rapid ripening.
Bunches were smaller than previous years — but with great
concentration of fruit. This led to an earlier harvest — mostly in
September and first few days of October.

TASTING NOTE

APPEARANCE: Straw yellow with an abundance
of fine bubbles.

NOSE: Beguiling pink grapefruit and pear aromas combine
with honey, brioche, and hints of wildflowers.

PALATE: Waves of flavour break over the palate starting
with lemon zest, green apple, pear, white peach, and a hint

of red cherry, followed by savoury notes with a suggestion of
toast and nuts, intense and concentrated. Creamy and pithy in
texture, mouthfilling and generous, the dominant Chardonnay
grape lends those stone fruit and orchard notes together with
the almost electric acidity and elegance. The finish is persistent,
an initial touch of sweetness finally turning completely dry,
lingering on the palate with a zing of citrus and a fine thread of
South Downs chalky minerality, leaving an overall impression
of understated power and sophistication.

FOOD PAIRING

Finely elegant yet powerful style lends it perfectly to a wide
variety of gastronomic matches.

It works especially well with white fish or seafood, and our
suggestion is mussels with a cream and white wine sauce
perhaps flavoured with shallots and tarragon, the velvety
voluptuousness of the dish marvellously balancing the wine’s
concentration and Vibrancy.
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