
1337 Heritage Series 
Blanc de Blancs NV 
Adelaide Hills 

Colour Pale straw with a slight green hue and a fine, persistent bead. 

Nose Classic Blanc de Blanc, displaying Granny Smith apple and lime notes with hints of 
almond, orange and peach. 

Palate 
The sophisticated palate shows a beautifully defined sparkling wine with intense, 
lingering flavours of lemon and lime. The finish is rich and complex with a bright, 
clean natural acidity. 

Cellaring Drink now 

Food Match Serve chilled on its own as an aperitif, or with fresh Coffin Bay oysters & lime. 

Alcohol : 12% pH : 3.14 Titratable Acidity : 9.14 g/l 
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BACKGROUND 
First planted by founder, Nick Holmes, over 30 years ago, Shottesbrooke is proudly an estate grown and managed 

winery.  

In the year 1337, one of the great knights of England, Sir William de Trussell, commissioned the construction of the 
Shottesbrooke church. Famous for his indulgent lifestyle, he sought to appease his critics with this generous contribution to 
the parish. Centuries later, from 1905 to 1926, Nick’s grandfather was vicar of this very church. As a toast to this rich  

heritage, it is this beautiful building from which our winery takes its name. 

Vineyards & Winemaking 
‘Blanc de Blanc’ is a French term meaning “whitest of whites” and is commonly used 
to describe a sparkling wine made from 100% Chardonnay grapes, rather than the 
more traditional Chardonnay and Pinot blends. 

Sourced from a selection of premium vineyards in the Adelaide Hills, this wine is 
restrained and elegant whilst young, yet becomes wonderfully developed and 
mouthfilling with age. 

Tasting Notes 

Reviews, Awards & Accolades 
SILVER MEDAL / 89 points 
Tastings.com (USA) 

"The mousse is quite foamy initially. There is a lovely clean, fresh nose. The palate is light and fresh, with fresh lemon-like acidity. I like the mouth-feel, 
even if there is not great depth to the fruit. The finish feels quite dry, making for a good value summer’s afternoon drink. Must be applauded for using a 
crown seal (beer cap) closure." - Barry Weinmann 

“Citrusy aromas and flavors of lemon curd, peach skin, nougat, and honey cream on apple with a supple, vibrant, finely carbonated, fruity medium-to-full 
body and a polished, interesting, medium-long finish with accents of apricot, lime, and raisin toast with fine, fruit tannins and no oak flavor. A vibrant 
blanc de blanc shimmering with ripe fruit and mouthwatering acidity.” - Tastings.com 

Wine Spectator - 88 points 
The Wine Front - 90 points 

SILVER MEDAL 
Adelaide Hills Wine Show 2017 & 2018 

SILVER MEDAL 
Hong Kong International Wine & Spirit Competition 


