
FOUNDER’S EDITION  
PINOT NOIR 2018
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Blend

Analysis

Serving Suggestion

100% Pinot Noir

This premium Pinot Noir is a single-vineyard expression  
from 2018, England’s finest vintage. In contrast to the 
much-celebrated Estate Pinot Noir, 100% of this exclusive 
50th anniversary release was aged in oak barrels before 
spending two years evolving in bottle in our cellars.
Full-bodied with a sweetness and richness of mature red 
fruits on the palate, this will continue to age well in bottle.

Vintage : 2018
Alcohol : 11.5%
Total Acidity : 5.6 g/l
Wine pH : 3.44
Suitable for vegetarians and vegans

Venison, roasted duck, chestnuts or an orange zest & quinoa 
salad would pair perectly. This wine would work well with a 
slow roasted lamb shoulder or a white chocolate torte.

Bolneywineestate.com   |   info@bolneywineestate.com

Sam Linter, MD and Head Winemaker at Bolney Wine Estate, explained  
“We’re very proud to be releasing these exceptional wines as part of our 50th  

anniversary celebrations. They represent the journey that the Estate has been on 
since launching in 1972 and demonstrate the use of our pioneering techniques  

& bold innovation to create award-winning wines. We hope our customers will enjoy 
these new releases & celebrate with us over the year. Cheers to fifty years!”


