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England and Wales
Climate change has played straight into
the hands of those growing vines in the 
British Isles. England’s wine-growers, and
their increasing number of hard-nosed 
investors, now have such confidence that in
2019 nearly 7,200 acres (2,900 ha) of vineyard 
were scattered widely over the southern half 
of the country. The greatest concentration is 
in the southeast, in the counties of Kent, East
and West Sussex, Hampshire, and Surrey. A
large number of smaller vineyards (there are
well over 600 in total, many run with real 
professionalism) are also found across the 
south to the West Country, along the Thames 
and Severn valleys, and in East Anglia, the 
driest part of England, as well as in southern 
Wales and even in rainy Ireland.

The average holding is 9.27 acres (3.75 ha), 
and many of even the larger ones depend 
heavily on tourism for sales. More than
145 wineries now process a crop whose size
can fluctuate dramatically, thanks to the
vicissitudes of the English climate, but 
averages over 6 million bottles per year. The 
largest producer is Chapel Down, which takes 
grapes from its own and others’ vineyards, 
although sparkling pioneer Nyetimber has 
the biggest area of own vines: 635 acres 
(257 ha) in West Sussex, Kent, and on chalk in 
Hampshire. Investors in English wine include
at least two major champagne firms.

About 80% of English wine is white, with
most of the rest rosé. The Champagne
varieties Chardonnay, Pinot Noir, and Pinot 
Meunier already account for 61% of the total
area, a proportion expected to rise to 75% 
as new vineyards are planted and older ones 
pulled out. In 2018, the date of the last
vineyard census, the most-planted varieties, 
in declining order, were Chardonnay, Pinot 
Noir, Bacchus, Pinot Meunier, Seyval Blanc, 
Reichensteiner, Rondo, Solaris, and Müller-
Thurgau. A few light red wines and an 
increasing number of good rosés (especially 
sparkling) are being made from Pinots Noir 
and Meunier, with other reds and pinks
being made from the red-fleshed Rondo  
and the Pinots.

Across the Channel
Bottle-fermented sparkling wines – most of 
the best based on the Champagne grapes – 
are England’s strongest suit, the quality of 
the best matching champagne selling at the
same price. There is little difference in the 
chalk soil between Champagne and England’s
Downs, where some of the finest English 
sparkling wines are grown – although others
of equal quality are grown on greensand and 
other soils. Summers have been getting
hotter. Chaptalization was once routine but
in this century natural sugar levels have

risen, and in the ripest years many wines 
need no added sugar at all. Warmer growing 
seasons, better viticultural and winemaking
skills, more experience, and better 
equipment mean that many wineries can 
make very respectable wines almost every 
year, characterized by notably refreshing 
acidity. Imports can (easily) be cheaper, but
the wines being made in England and Wales 
today, especially those that sparkle, have 
their own uniquely crisp, bright-fruited, lively
style. They can – and often should – improve
with time spent in bottle.

ENGLAND: EAST MALLING

Latitude / Elevation of WS
51.29° / 105 ft (32 m)

Average growing season temperature at WS  
57.3°F (14.1°C)

Average annual rainfall at WS
26 in (648 mm)

Harvest month rainfall at WS
October: 2.9 in (74 mm) 

Principal viticultural hazards
Poor fruit set, high acids in cooler years,  
low yields 

Principal grape varieties  
W: Chardonnay, Bacchus, Seyval Blanc, 
Reichensteiner; R: Pinot Noir, Pinot Meunier, 
Rondo
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Denbies in Surrey is England’s biggest single-site 
wine estate, and set its cap at wine tourists long
before this became common.
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