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“Buying local means a small carbon footprint, better freshness and quality and it’s a boost to the 

local economy” 
 
Alex Carr Taylor is a second generation wine grower in the family business Carr Taylor Vineyards; and 
he has inherited his parent’s passion for wine. His father, David Carr Taylor is one of the UKʼs most 
respected figures in viniculture, whilst his grandfather (on his mother Linda’s side) was Managing 
Director of Oxo.  Alex was awarded  the Vintners Scholarship (top scholar) Diploma at the Wine & 
Spirits Education Trust in London. He became the winemaker in 1992 after spending time studying 
wine in New Zealand, USA and South Africa. All this overseas experience has brought new outlooks 
and inspired new ideas in his winemaking. 
 
Linda and David bought their farm at auction in 1969 and for the first two years, continued with the 
existing crops of corn and hay, but it wasn’t as rewarding as they had hoped, either financially or in 
any other sense of the word. They decided to search for something pioneering and enterprising; had 
the soil analysed which showed the best crops to be onions, white roses or vines. Linda and David 
decided that wine would more fun than the other options - and so one of the longest established 
commercial vineyards in England was born. 
 
From 1971 to 1977, the 21 acre farm was gradually planted up with modern German varieties 
chosen for their ability to ripen in our cool climate. Demand for the wines grew, so an adjacent 16 
acre site was planted in the early 1990s, bringing the total area of vineyardsm to its current 37 acres. 
In 1984, Carr Taylor was the first commercial vineyard to produce traditional method sparkling wines 
that have a second fermentation in the bottle (Champagne in all but name). England is an ideal 
microclimate for growing wines and good wine too, Carr Taylor have won over 130 National and 
International Awards including several gold medals. 
 
A typical day starts at 8am and normally finishes at 5pm, but they work longer as and when required, 
particularly during October when the grapes are harvested. The business has 3 distinct areas: sales, 
vineyard and production. The office handles all the admin, whilst the shop deals with order 



fulfilment and the popular guided tours and coach parties. Carr Taylor wine is available in local 
restaurants, hotels, delis, the on-site shop and mail order. 
 
Like most people in the industry, The Carr Taylors feel that English producers are dealt an unfair 
hand: “duty is too high on our products plus we have to pay it before there are any returns. The 
forthcoming VAT rise will hit us harder than cheaper imports”. David talks us through Carr Taylor’s 
current range: 
 

Sparkling Wines 
 

Brut Sparkling Wine (Vintage Sparkling also available) 
2010 Award Winning Wine!  
This terrific wine was the only English winner of a medal at the 2009 "Challenge 
International du Vin"! It was also awarded a Bronze by the South East Vineyards 
Assocation in 2010! Made from 50% Reichensteiner and 50% Schonburger, the Brut has an 
aromatic nose, a hint of honeyed sweetness and a warm, full flavour. It is ideal for 
weddings, parties and other celebrations. 
 
 
 Rosé Sparkling Wine 
Mellow & deliciously fruity. Having rested briefly on the skins to produce the delicate 
salmon pink colour, the secondary fermentation has enhanced the fruit flavours of the 
Pinot Noir grape, creating this mellow, flavoursome sparkling wine.  Carr Taylor were the 
first to produce a commercial quality sparkling Rosé in England. Our current vintage 
(2006) is a blend of 75% Pinot Noir and 25% Pinot Meunier. The nose evokes ripe summer 
berries with hints of Autumn leaves, typical of Pinot Noir.  
On the palate it has distince flavours of fresh cherry and a delightfully silky mousse. There 
is a hint of sweetness with a satisfying, lasting finish. 

 
Still Wines 

 
 Vessel IV Medium White Deliciously crisp & fruity  
This award-winning wine most recently won a Bronze at the SEVA 2010 competition. It is a 
rich, full-bodied, aromatic wine that is similar in style to wines from Alsace or the 
Rheingau. The blend of Gutenborner (45%), Reichensteiner (34%), and Muller Thurgau 
(21%) gives good weight and a fresh but balanced sweetness.  It has a vibrant, light gold 
appearance and fresh orange and lemon on the nose with hints of spice. The palate is rich, 
crisp and juicy with white peach and lime flavours. This wine makes the perfect aperitif, 
and goes equally well with mild cheeses, rich pasta dishes and light desserts. The good 
weight and fresh but balanced sweetness means that it goes beautifully with Asian cuisine. 

 
1066 Off-Dry White Our most popular, easy drinker for all occasions.  
Our 1066 has a delicately clear and pale appearance with silvery white edges. It has a light, 
fragrant nose with citrus and honeysuckle notes. The palate is crisp, light and refreshing. It 
has delicate elderflower and lime flavours, with underlying hints of fresh green apple. The 
lingering finish is fruity but dry. It is an unpretentious, easy-drinking wine that is a great 
introduction to this light and fragrant style of English wine. Closest in style to a light Pinot 
Grigio, it goes brilliantly with delicate seafood and fish, and light dishes such as grilled 
chicken or fresh summer salads. 
 

 



 
 Alexis Dry White Crisp, dry & aromatic  
This wine has a delicately clear and pale appearance with green edges. On the nose it has a 
subtle fragrance of pear and lychee. It tastes fresh and crisp with perfectly balanced 
acidity. It is a delicious blend of 90% Wurzer, which provides fruity notes of green apple 
and lychee and a hint of spice, and 10% Ortega, adding weight and a hint of sweetness. It is 
similar in style to a Loire Sauvignon and is the perfect accompaniment for fragrant starters 
such as asparagus, or fresh fish, shellfish and white meats. 
 
 
 
Rosé Dry Wine A refreshing wine; soft, fruity and easy to drink  
This wine has a rich salmon pink colour with a delightfully subtle nose of cherries and 
raspberries. Showing distinct red cherries and ripe summer fruits on the palate it is an 
exceedingly refreshing wine that is soft, bursting with summer fruits and deliciously easy to 
drink. Grape Varieties: 50% Pinot Noir, 30% Schönburger, 20% Dornfelder  
 

 

 

Taylor & Shroff  
Taylor & Shroff wines have specifically been made to be matched 
with curries and other spicy foods! 
The five flavours in the range, white, red, apricot, cherry and 
ginger, have been fortified to 17%. The higher alcohol and 
residual sugar levels not only complement Asian and spicy 
cuisines but enhance the overall dining experience by opening up 
the wonderful array of spices, as well as cooling down some of 
the heat. Served poured over ice. 

 
 Vert Jus The English alternative to Balsamic Vinegar  
Vert jus is very mild and tastes a little like sherry. It is not acidic like ordinary vinegar; it is 
fermented and has an alcoholic content of 10 .5%. This makes it an effective carrier of 
flavours like garlic, herbs and lemon juice. It makes a delicious dressing with olive oil and a 
little lemon and sugar. It has been made in France since medieval times from crushed and 
strained unripe grapes. We are the only producer of Vert Jus in the UK 
 
 

 
 Fruit Wines 
Apricot, Blackcurrant, Cherry, Elderberry, Ginger, 
Mead, Prune & Redcurrant - are all sweet, 
versatile wines. They are delicious to drink on 
their own as an aperitif or as a dessert wine with 
strong cheeses or ice cream and mix well to make 
a longer, more refreshing drink. Their convenient 
screw caps means that they are easy to open and 
will keep for up to 2 weeks in the fridge.  
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