
H A R ROW & H O P E
B RU T R E S E RV E

TECHNICAL INFORMATION

VINTAGE: Non-Vintage
GRAPE VARIETIES: 40% Pinot Noir, 40% Chardonnay, 20% Pinot Meunier
REGION: Thames & Chiltern
ALCOHOL: 12%
ACIDITY: 8.6 g/l
RESIDUAL SUGAR: 8.5 g/l

HARROW AND HOPE
Harrow & Hope is a labour of love –a small, family team with a belief that with 
hard work and good fortune the flint laden slopes above Marlow could yield a 
Sparkling Wine to rival the world’s greatest.

Grown, picked and expertly blended by the same team on the same site, each glass of 
Harrow & Hope is a tribute to traditional method viticulture and winemaking, to the 
unique characteristics of Marlow and to the spirit of adventure.  

VINEYARD

Harrow & Hope is all about the relationship between man, vine...and flint. Our 
sunny, south-facing chalk and flint slopes above Marlow in the Chilterns are pure 
heaven for the vines...but a nightmare to work and cultivate as two broken harrows 
testify.  However, this is the price we pay to make wines of character, complexity 
and longevity.  After all, nothing worth treasuring ever came easy. 

LOCATION: Marlow, Buckinghamshire 
SOILS: Clay loam over chalk
ALTITUDE: 50-70m
MICROCLIMATE: Warmest growing season in the UK, due to the    
 inland location, aided by the high soil flint content.  
PRUNING METHOD: Double guyot
HARVEST PERIOD: October
HARVEST METHOD: Hand picked

WINEMAKING

PROCESSING: Whole bunch pressed  FERMENTATION: 10 days at 18°C
LEES AGING: 30 months   CORK AGING:  6 months

TASTING NOTE
Very bright lemon yellow in colour. The nose is big on fruit character and 
driven by the dominant Pinot Noir in the blend. As the first wave of aroma 
subsides you start to see the yeast character coming through which then 
follows through to the palate adding extra complexity and toasty richness. 
The Pinot gives the wine its lovely structure and lingering flavour, whilst the 
Chardonnay helps add finesse and the fresh citrus and mineral finish. Enjoy now 
and over the next 5 years.


