


Harrow & Hope is truly a 
labour of love, a very 

small, family team with a 
belief that – with hard 

work and good fortune –
the flint laden slopes above 

Marlow will yield a 
Sparkling Wine to rival the 
world’s greatest. Planted on 

a 6.2 hectare vineyard in 
Marlow with Chardonnay 

and both Pinots. 



Owner Henry has had 
some of the best names in 
the business advising him 

– Tony Jordan of 
Australia’s Moët et 

Chandon and the UK’s late 
King of Fizz Mike Roberts 

– and has already won 
Gold. Using classic 

Champagne grapes and 
method, this fizz has 

complexity and elegance.





Over half a million years, 
this part of the Chiltern 
Hills was shaped by the 

retreating Thames, leaving 
behind an environment 

ideal for creating world-
class sparkling wine. Alas, 

the same flint rocks that 
make the single vineyard 

estate a dream for 
Chardonnay, Pinot Noir 
and Pinot Meunier, also 
make it a nightmare to 
work and cultivate – as 

two broken harrows 
testify. But then, as the 
owners say, “nothing 
worth treasuring ever 

came easy”.





Our single vineyard sits on 
an ancient Thames gravel 

terrace, where water flowed 
about 450,000 years ago. 

For thousands of years the 
Thames cut down into the 

gravels and chalk, and left a 
terrace with steep slopes 

with large deposits of flint 
gravel, mixed into thick 

orange clay lying on top of 
the chalk. This is classic 

‘Thames Terroir’ and exists 
all around the valley at 

various heights above sea 
level. Being quite central 

and away from the coast we 
experience high summer 
day temperatures with 

cooler nights that preserve 
our precious acidity. 



Traditional method 
sparkling wine is more 

complicated than any other 
winemaking process, 
because of those fine 

bubbles!

The wines are fermented 
separately, in small 

stainless steel tanks, whilst 
around 30% of the wines 

are also fermented in aged 
oak ‘Bordelaise’ barrels to 
give extra character and 
complexity to the final 

wines.



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.



Harrow & Hope has 
distinguished itself as one 

of the leading English 
sparkling wine producers. 

The Brut Reserve has 
earned Medals at the 

Sommelier Wine Awards 
and the International Wine 

and Spirits Competition 
(IWSC).



BRUT RESERVE NON VINTAGE 
Our Signature blend has been created from all three classic grape varieties, 
led by the pure fruit and texture of Pinot Noir & Pinot Meunier and well 
supported by the finesse of Chardonnay. This our 3rd Edition bottling is 
dominated by the very warm and ripe year of 2014, with a small addition of 
reserve wines aged in oak barriques for added spice and complexity.

TASTING NOTES 
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. 

TECHNICAL INFORMATION 
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 



Winner of the Best English 
Vintage Sparkling rosé and 
a Gold and 93 Points last 
vintage, Harrow & Hope 
are leading a stellar trial. 
Using the same classic 
grapes and methods as 

Champagne, this bubbly 
charms with its ripe berry 

and toasty richness.



BRUT ROSÉ NON VINTAGE 
This is a 100% Pinot non vintage Rosé based on the very ripe year of 2014 
and blended with barrel aged red Pinot Noir. We wanted to create a rose that 
is soft, round and lives for the moment. Something that is very expressive 
when young and ready to drink now and over the next few years.

TASTING NOTES 
Bright, golden salmon-pink in colour with fine and 
persistent bubbles. Nose of ripe cherry, vanilla and 
raspberry sorbet. Full and textured red fruit palate 
with a weight and depth that helps the wine finish 
long with beautiful elegance. A bright, lively and 
charming wine in its youth, will develop more 
secondary and savoury complexity with age. 

TECHNICAL INFORMATION 
GRAPE VARIETIES:
45% Pinot Noir, 
30% Chardonnay, 
25% Pinot Meunier 
REGION: Thames & Chiltern 
ALCOHOL: 12% 
ACIDITY: 8.2 g/l 
RESIDUAL SUGAR: 10 g/l 
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