
STRAWBERRY HILL 
VINEYARD LTD

Strawberry Hill Vineyard is an award winning Vineyard situated 
in the rolling countryside of Gloucestershire

Strawberry Hill Vineyard has already produced a variety 
of award winning wines, and our devotion to the ongoing 
improvement of English wine is continuous.  Our business aims 
to produce distinctive and inviting blends of wines produced 
from the � nest fruit.

� e quality and � nesse of these wines make you want to enjoy 
them time and again. 

• OUR ACHIEVEMENTS •
To date we have produced over 15 award winning 
wines awarded by; Th e UK Vineyard’s association, Th e 
International Wine Competition and Decanter World 
Wine Awards. Our aim is to continue to win many more. 
We hope to continue this success through implementation 
of improved working methods, expansion of vineyard 
blocks and a Kaizen management system of 
continual improvement.

Ollie now re-joins the company, having been working on 
vineyards abroad in Germany, California and Tasmania 
for the last 2 years, and now looks to emulate certain 
working practises at Strawberry Hill.

• GREEN •
Strawberry Hill Vineyard strives to be as organic and 
natural where possible. Instead of using potentially 
harmful pesticides, we favour the use of natural predators 
to counter any potential insect issues, one of many ways 
of ensuring our natural sustainability. 

You can � nd out more information via our website www.
strawberryhillvineyard.co.uk 

• CONTACT •

Strawberry Hill Vineyard, Orchard Road, 
Newent, Gloucestershire, 

GL18 1DQ

Telephone: (01531) 822669
Mobile: (07956) 210351

Email: 
enquiries@strawberryhillvineyard.co.uk

www.strawberryhillvineyard.co.uk
Wine List

Strawberry Hill 
Vineyard

 • THE VINEYARD •

� e successful growing and ripening of grapevine varietals in 
England and the successful establishment of commercial vineyards 
has developed considerably in recent years.

Here at Strawberry Hill Vineyard we have done much to 
successfully pioneer the growing of vines under glass and in doing 
so we have created our own micro climate that is protected from 
the irregularities that many other vineyards experience.

What makes us competitive in today’s market is that we can 
successfully produce and ripen varieties of grape in ways other 
vineyards cannot. We have found that growing vines under glass 
has many advantages, namely that our growing conditions are less 
aff ected by the UK’s inconsistent (rainy!) seasons.

� e ripening season is some four to six weeks longer, temperatures 
are consistently higher and this has substantially reduced the risk 
of frost damage in early spring, at time of bud burst.



AWARD 
WINNING

WINES

• SPARKLING •
Premier Sparkling 2008                                                  
Rich tropical and rhubarb nose. Full and 
rounded palate of toasty lees characters. 
Excellent Structure. Made from 50% Pinot 
Noir and 50% Chardonnay. 2012 Decanter 
Silver Award
£16.50

Blanc De Noir 2008                                                         
Seductive, powerful aromas with peach 
and tropical fruit following through to a 
honeyed, slightly toasty palate. 100% Pinot 
Noir. 2011 Decanter Silver Award.
£22.50

Premier Pink 2008                                
Our premier pink has a great fruity nose, well-structured 
acid with a hint of ripe plum character on the fi nish. 49% 
Chardonnay 49% Pinot Noir 2% Pinot Noir red.
£15.50

• REDS •
Montpellier Red 2009, 2010                      
A so� , ripe berry tasting wine with fruity � avours and good 
structure. 10% Rondo 90% Regent
£8.50

Merlot 2010                                           
Pleasantly o�  dry to the palate and easy to drink. Ripe fruit and 
red berries are the unmistakable characters of this wine that is 
lightly oaked on the fi nish. 100% Merlot. Best Served 17-20oC
£14.00

Cabernet Sauvignon 2009                      
An elegant and balanced wine, gently so� ened with a light oaking 
which adds a hint of vanilla and spice on the � nish.
£14.00

Pinot Noir 2010                                           
� is wine has been fermented at low temperatures in order to 
preserve the fresh fruit character, giving a light refreshing red with 
a hint of strawberries on the nose and a creamy fruit � nish.

� is wine is well suited to summer drinking slightly chilled or as 
an accompaniment to white meat, cheese and � sh dishes.
£14.00

• WHITES •
Montpellier White 2010                             
A fresh, bright and wonderfully citrus nose on our Montpellier 
white. Made from 50% Schonberger 50% Reichensteiner. An easy 
drinking wine best enjoyed fresh and cool.
£7.00

• ROSÉ •
Regent Rosé 2010                             
A fresh and fruity nose of red summer fruits. A pleasant o�  
dry Rosé, perfect to enjoy on a summers day.  10% Regent 45% 
Reichensteiner and 45% Schönberger
£7.00

For more information or to place 
an order plese call: 01531 822669

WINNING
WINES


