
 

 

Fox & Fox Mosaic Rosé Brut 2015  

A lovely, lively rosé that’s deliciously easy to drink. The nose is pretty with the scent of summer 
berries and there are captivating raspberry-lime flavours on the palette.  This is a delightful 
summertime rosé, crisp and refreshing, characterised by our signature small bubbles and mouth-
filling mousse. 

 

The Sommelier: Timothy Connor, of Heddon Street Kitchen said: “An elegant nose, with all of the 
flavours rolling out on the palate and a texture that just lasts and lasts”. 

Vintage:   2015 

Number of bottles:   1,023 

Winemaking:   Traditional Method, Steel tank & Bottle 
Fermentation, Un-filtered. 

Cépage: 75% Blanc de noir (Pinot noir), 25% blanc de 
blancs, primarily Chardonnay. 

Time on lees   21 months minimum 

Disgorged   December 2018  

Dosage   8.0 g/L 

ABV    11.0 % 

Clones: Dijon/Burgundy clones selected for flavour & 
Some Champagne clones for structure. 

Soil: Clay loam and greensand over sandstone 
with ironstone shales  

Aspect    Varies by parcel, predominantly south, some 
south westerly and west.  

Slope               Gradients from 5% to short steep slopes of 25% to 30% 

Microclimate  Sheltered, especially from westerly weather systems by the bulk of 
Crowborough Hill (highest point in East Sussex) 

Elevation 69m-93m 

Awards Gold Sommelier Wine Awards 2020  

 Silver Decanter 2019  

 

www.foxandfox.wine 
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