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INTRODUCTION 

Your’re invited to Viti-Culture by 
The Grape Vine Events Show Team 

2022 

Join us for the 4th annual Viti-Culture Show on 10 June 2021 at Plumpton College, 
THE centre of Excellence in the UK for wine training, education and research!  
Every year we are thrilled to return to this glorious location, glass of wine in hand, to 
mull over the last 12 months, and look forward to some exciting times for the English 
and Welsh Wine Industry to come.  
We are also incredibly proud to host the only Annual UK Sabrage Tournament     
organised by Ferovinum which was introduced last year at very short notice and 
proved to be huge fun and a great success. Make sure you ‘pop’ into the Sabrage 
Marquee to see the corks fly again this year!  
We have been taken aback at the level of enthusiasm and support from all corners of 
UK and beyond at the continued growth and development of Viti-Culture LIVE, the 
first dedicated industry show of its kind, and would like to take this opportunity to 
thank all our many exhibitors - new and old, supporters and friends within the      
industry.   
We all recognise that this is a crucial as well as an exciting time for the UK Wine 
Industry. The ethos of Viti-Culture has always been to bring visitors and exhibitors 
together, to research, innovate and develop products, services and technologies 
across the industry and to future-proof their businesses while remaining efficient and 
profitable through some tricky times ahead - something that can only be done by   
using the latest innovative and smart technologies adapted to meet the local          
conditions.  
Finally, thank you to our marvellous hosts Plumpton College and our Sponsors – 
CLM, NFU Mutual, Ferovinum, and Kreston 
Reeves for all their support over the past four 
years, and for years to come.   
We very much hope you will come and enjoy the 
day with us! 
Cheers! 
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OZ CLARKE, OBE 
OUR SHOW PATRON 

When Plumpton College opens its gates and welcomes us in to celebrate             
Viticulture 2022, it's a sure sign that summer is on its way.  And, nestled beneath 
the South Downs, there's no better place than Plumpton to raise a glass to the 
good times returning, and the chance of yet another fabulous vintage for English 
Wine.   

The last couple of years have been tough. Hospitality has been hammered,          
businesses threatened, livelihoods swept away. But the Covid crisis has also spurred 
many of us involved in English Wine to re-think how we produce and sell our wines, 
how we find our customers, what we offer them, what relationships we can develop.   

This has been a mighty challenge, but it should result in a doughty and rapidly-
growing  band of English Wine enthusiasts who are much more loyal and much more 
involved with our vineyards and wineries than they ever were before.   

The mood of our times is now to buy local whenever we can, to ask for authenticity, 
traceability, and sustainability in what we eat and drink.  English Wine is in a unique 
and brilliant position to provide that. And Viticulture 2022 is here to help, the 
Plumpton grounds packed with all the most important suppliers of just about  

everything you could need for whatever part of English Wine you are connected with. 

Enjoy the day. 

Enjoy Plumpton. 

Enjoy England at its most 
glorious in the heart of   
Sussex. 

Oz Clarke, OBE 
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PROGRAMME 
Past visitors to Viti-Culture will be familiar with the high standard and excellent   
accessibility to some top class seminars – and 2022 is no exception! 

SEMINAR MARQUEE 
8.30am Kreston Reeves Welcome Breakfast 

9.00am WineGB CEO, Simon Thorpe MW 

10.00am 

“Regenera ve Vineyard Management” Dr Greg Dunn,  
Plumpton College, Doug Wanstall, Re-Genera on Earth followed by a short 
coffee break  
“Managing Difficult Grape Condi ons in the Winery” Ben Smith, Itasca Wines 
and Jennifer Lincoln, Enar s UK  

Midday 
HEADLINE SEMINAR  
“Economic Sustainability” Ma  Strugnell, Stephen Skelton MW, Jo Cowderey, 
Richard Bampfield MW 

SABRAGE MARQUEE 
10.30am Ferovinum Sabrage Tournament Heats 

Midday Break 

1.30pm Ferovinum Sabrage Tournament Final 

2.30pm WSET Wine-tas ng session 

3.15pm Ditchling Wine Showcase Tas ng 

PLUMPTON TOURS 

10.30am 
12.30pm 
2.30pm 

Plumpton Tours are available to book now and we advise pre-booking due to 
limited numbers on each tour.  You will find the informa on in the 'add-on' 
sec on of the Event Ticket Page. Click HERE for your FREE ckets! 

2022 

https://www.eventbrite.co.uk/e/viti-culture-live-2022-tickets-249305739177
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SPONSOR 

www.krestonreeves.com
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SEMINAR PROGRAMME 

The Wine Industry of Great Britain:   
How WineGB is shaping the future 

“It is a tremendously exci ng me for the wine pro-
duc on industry in Great Britain as it con nues to go 
from strength to strength. More vineyards are plant-
ed each year and there is an ever-growing level of 
awareness and sales of Britain’s high-quality wines on the
high street, online and from the cellar door. Forecasts suggest that vineyards 
and winemaking will con nue to be one of the fastest-growing agricultural 
sectors in the UK and will deliver significant economic benefits to the rural 
economy.  

Managing this excep onal growth and securing a sustainable and profitable 
future for everyone involved is the role of the na onal organisa on, working 
with members of all sizes and with Government to plan for the future and 
help expand businesses over the long-term.  

WineGB’s CEO, Simon Thorpe MW, will set the scene by outlining the cri cal 
role that the industry body is playing. This includes outlining the industry’s 
key strategic priori es: Wine Excellence, Leadership, Sustainability, Exports 
and Wine Tourism and all the ac vity that WineGB is leading on in order to 
achieve the industry’s long term goals.”  

SIMON THORPE MW, CEO WineGB 

8.30am  Kreston Reeves Breakfast 
With keynote speakers from WineGB

2022 
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SEMINAR PROGRAMME 

Dr Gregory Mark  Dunn 
Greg is the head of the wine division at Plumpton College, 
the only facility in the UK that trains oenologists and    
vi culturists at undergraduate and postgraduate level. 
Greg completed his PhD in the Botany Department at the 
University of Melbourne in the 1990’s, a er which he          
undertook research in forest hydrology and na ve forest        
silviculture in Victoria and sub-tropical Queensland, Australia. 

For the last two decades Greg has acted in a range of posi ons in research,    
educa on and training in the Australian wine industry, including for DP1 Victoria, 
the Uni-versity of Melbourne and the Na onal Grape and Wine Industry Centre in 
Wagga Wagga, NSW. Greg is currently deputy editor for the Australian Journal of 
Grape and Wine Research. 

10am  Managing the vineyard floor / protecting soils 
against a background of climate change 

Douglas Wanstall 
Douglas is based at Bank Farm,  Aldington the home of the      
Regenera ve Agriculture Living  Lab, where in conjunc on       
with the University of Kent, many regen agriculture and        
agroforestry interven ons will demonstrated to see how         
they interact with and accelerate soil carbon sequestra on. 

He has extensive experience in regenera ve agriculture and started focusing 
on regenera ve systems following a Nuffield scholarship studying building resilience 
in farm businesses in 2015. Inspired by the ‘4 per mille’ ini a ve launched at the 
COP21 Paris climate talks, Douglas iden fied the opportunity for agriculture to     
become part of the solu on to manmade climate change and no longer one of the 
problems.   

Doug has a keen interest in developing circular economies and ensuring consumers 
have access to local food that has been produced to a high standard.    
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SEMINAR PROGRAMME 

Jennifer Lincoln – Market Development 
Specialist at Enartis International 
Jennifer is the Market Development Specialist for Enar s 
Interna onal covering UK & other Northern Europe     
countries. Her focus is exploring new markets ranging from 
wine and cider to spirits and other fermented beverages. She 
holds a Vi culture & Enology degree from the University of     
California – Davis with winemaking experience in various regions of California and 
New Zealand. Her professional experience with Enar s started in 2017 as a Lab    
Supervisor for Vinquiry Laboratories and con nued as Technical Sales Associate in 
the Central Coast of California before moving to Europe in 2020. She has an          
extensive background and passion for wine chemistry, microbiology and analysis 
with an eagerness to teach and learn!  

“Managing Difficult Grape Conditions in the Winery” 

Ben Smith - Head Winemaker
at Itasca Wines  
Ben has been the Head Winemaker at Oxney wine Estate        
in West Sussex for the last five years, joining Itasca wines in 
May 2020. Ben has been consistently producing many        
stunning and award-winning organic wines. Ben has 14 vintages  
under his belt and has worked in wineries across the globe from New Zealand, 
Western Australia, Tasmania, Canada, The Alsace and Châteauneuf-du-Pape. In 
2015 Ben returned to make wine in England. Five years later he has won numerous 
domes c and interna onal awards plus accolades for s ll and sparkling wines. This 
includes a Gold Medal and 95 points in the world’s biggest wine compe on, the 
Interna onal Wine Challenge 2020, one of only 2 sparkling wines to do so.            
Passionate that great wine begins in the vineyard, Ben believes firmly that his goal 
as winemaker is to harness that poten al to make world class wines.  
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HEADLINE SEMINAR 

The headline seminar this year will be presented by Ridgeview Wine Estate      
vineyard manager Ma hew Strugnell  with Stephen Skelton MW, Richard        
Bampfield MW and Jo Cowderey. They will be tackling a variety of topics making 
this a session not to be missed by anyone in the industry looking to hear from very 
excep onal experience. 

MIDDAY HEADLINE SEMINAR 

Matt Strugnell, Vineyard Manager at 
Ridgeview 
Matt was one of the first Plumpton wine graduates, and is now the   
vineyard manager at Ridgeview.   

After secondary school, Matt’s obsession for the weather fuelled his 
ambition to be a weather man. That was not to be; instead he followed his 

father's footsteps and studied construction for three years, then worked 
in a printed circuit board company for eight years as a machine              

operator. He then decided to go to Australia and visit a friend, and spent a year backpacking, where he 
found himself working in vineyards in Clare Valley and Murray River. When he returned to England he 
enrolled at Plumpton College to study wine, where he was taught by Chris Foss and Kevin Sutherland, 
who was vineyard manager at the time. Matt worked hard, put in extra time working in the vineyards 
during the summer and became Kevin's right hand man. When he successfully completed his Higher 
National Diploma, he was taken on by Ridgeview as their vineyard manager.   

When asked to describe a typical day at work, Matt's response was that this was dependant on the time 
of year, and he gave us a rundown of a typical day in the growing season. This would see him up at 
7.30 in the morning, checking his emails and work schedule, and a typical week could be split between 
spraying for one day, trimming vines for two days and visiting contract growers. Matt described his 
'middle man' role between the contract growers and the winery, where he reports to the winemaking 
team on how much fruit to expect, and when it will arrive. Asked what he find best about his job, Matt's 
response was the end product and the demonstration of its quality through good reviews or winning 
awards, or even seeing it on the supermarket shelves. The things he hates most is the risk of spring 
frost and the six-week embargo on planning anything with his family that it brings. The most surprising 
thing was plant and machinery driving. He once dug a road trench for a phone cable, on the premise 
that if you can drive a tractor you can drive a digger!   
Matt has recently taken on the role of Chair of the WineGB Viticulture working group. He currently lives 
in West Sussex with his partner Alex, also a vineyard manager. He and his daughter enjoy going out on 
Geocaching expeditions; he also dabbles in astronomy and guitar playing.  
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HEADLINE SEMINAR 

Stephen Skelton MW 
Stephen Skelton has been involved with growing vines and making wine 
since 1975. He spent two years in Germany, working at Schloss 
Schönborn in the Rheingau and studying at Geisenheim, the world 
renowned  college of winegrowing and winemaking, with the late   
Professor Helmut Becker. In 1977 he returned to the UK to establish the 
vineyards at Tenterden in Kent (now the home of the UK's largest wine 
producer, Chapel Down Wines), and made wine there for 22 consecutive
vintages.  From 1988 to 1991 he was also winemaker and general manager at
Lamberhurst Vineyards, at that time the largest winery in the UK. Wines Stephen made won the Gore-
Browne Trophy, the award given to the English and Welsh Wine of the Year in 1981,  1990 and 1991. 
He now works as a consultant to vineyards and wineries in the UK and has helped set up many       
vineyards for the production of both still and sparkling wines.  
In 1986 Stephen started writing and lecturing about wine and has contributed articles to many different 
publications. In 1989 he wrote (and published) his first book, ‘The Vineyards of England’ and in 2001 his 
second, ‘The Wines of Britain and Ireland’ (Faber and Faber) which won the André Simon Award for 
Drinks Book of the Year. In 2007 he wrote and published ‘Viticulture – A guide to commercial grape 
growing for wine production’ which is recommended by both the Institute of Masters of Wine and the 
Wine and Spirit Education Trust (WSET) for their students. It has now sold over 15,000 copies world-
wide and has been translated into Japanese and Chinese. He has written and published several      
editions of the UK Vineyards Guide and in 2014 wrote and published ‘Wine Growing in Great Britain, a 
complete guide to growing grapes for wine production in cool climates’ which is helping growers, both in 
the UK and cool climates overseas, get to grips with the practicalities, both economic and viticultural, of 
establishing their vineyards. This book was completely revised and updated in 2020. 
In 2003 Stephen became a member of the Institute of Masters of Wine (IMW), winning the prestigious 
Robert Mondavi Trophy for gaining the highest marks in the Theory section of the examination and in 
2005 he won the AXA Millésimes Communicator of the Year Award for services to the MW education 
programme. He served on the MW Education Committee from 2003 – 2009 and was the education 
course wine coordinator. In 2009 he was elected to the Council of the Institute of  Masters of Wine and 
in 2014 became the Deputy Vice Chairman of the IMW. He served on the Council until 2018. In 2014 he 
was appointed to be Chair of the IMW Research Paper examining panel, a position he held until 2021. 
Stephen has judged wines for the International Wine Challenge, the International Wine and Spirit    
Competition, the Japan Wine Challenge and the Veritas Wine Awards. He was Panel Chairman for the 
English and Welsh wines for the Decanter World Wine Awards between 2009 and 2021.  
After 30 years living and working in Kent, he moved to London in 2000 and now lives in Fulham. His 
three children, and four grandchildren, all live in far flung parts of the world: New York, Hawaii and   
Dallas. When not involved in one way or another with vines and wines, he is to be found playing as 
much bridge as possible.  
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Richard Bampfield MW 
Richard graduated in French from Cambridge in 1981 and 
immediately decided the wine trade was where he could put 
the language to best use. He managed retail wine shops in 

the North West of England for JW Less Brewers for 7 years, 
then spent a year getting his hands dirty in vineyards around 

 the world, also working in wine cellars in California and 
Australia.  

Having passed the Master of Wine Exam in 1990, he joined the Australian producer, 
Brown Brothers and managed their European Operations until 1999.He left them to set 
up his own company, specialising in public relations and offering wine talks, tours and  
courses. Principal clients include Lidl, Albert Bichot (Burgundy), Leith’s School of Food 
and Wine, Santa Rita (Chile) and Chateau Brown. He is also a partner in Wine Ring, 
the leading personalisation software for the wines and spirits industry.
Richard is a past Chairman of the Association of Wine Educators and was European 
Champagne Ambassador 2009. 

HEADLINE SEMINAR 

Jo Cowderey 
Jo has a wealth of sector knowledge and experience 
spanning some 30 years, both in the UK and France, 
starting in the 1980’s at her husband’s family vineyard in 
Sussex. With a background in journalism, she was editor of 
Vineyard magazine, but has also worked in sales and
marketing, exports, training, and teaching - as well as having  plenty  
of practical production experience. 
Jo has a BSc (hons) in Agriculture from London University’s Wye College and holds 
the WSET level 4 diploma.   Jo was responsible for setting up and delivering the very 
successful Defra funded WineSkills wine industry training programme from 2010-2015, 
while part of the teaching team at Plumpton College’s wine division. Jo was also 
WineGB’s Operations Manager which further expanded her unique position in, and her 
experience of, the UK wine sector.  
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Wineries all over the world have embraced 
WSET courses to train their staff and offer their 
consumers a structured way to learn more about 
wines. Empowering staff with knowledge and 
skills aids recruitment and retention and offers a 
clear and progressive career path. With 
knowledge and skills comes confidence and this 
often leads to increased sales, staff and client 
satisfaction and business growth.  
WSET are now working closely with WineGB to 
support and encourage wine education in the 
growing UK viticultural industry. 
At Viti-Culture Live we will introduce the range of 
courses  we offer and talk you through the    
different options available to access WSET  
education. We will then guide you through a 
wine tasting, illustrating WSET’s trademarked 
Systematic Approach to Tasting.

WINE TASTING SESSIONS 

The Wine & Spirit Education Trust (WSET): 
working together with the UK Viticulture           
Industry.  
WSET is the world’s leading provider of wine, 
spirits and sake qualifications. Our courses are 
designed to inspire and empower anyone  
looking to develop their drinks knowledge - 
from beginners to experts, and from                 
enthusiasts to professionals. With four       
progressive levels of study offered through an 
extensive network of course providers in more 
than 70 countries and translated into multiple 
languages, WSET qualifications are globally 
recognised as the international standard in 
wine, spirits and sake knowledge.  

2.30pm   WSET WINE TASTING SESSION 
To be held in the Sabrage Marquee 

www.wsetglobal.com
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https://viti-culture.com/
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PLUMPTON ESTATE WINES
Presented by Head Wine Maker, Deepika Koushik 

Deepika Koushik is the current winemaker at  
Plumpton College and brings a wealth of        
interna onal academia and experience to the role, 
where, alongside teaching winemaking, Deepika will 
also be responsible for the commercial side of the 
Plumpton Wine Estate, producing award winning s ll and sparkling from the   Sussex owned 
Vineyards. Deepika studied her fi rst degree in Chemistry, Zoology and Microbiology at 
Bangalore University, and then took a Master’s in Applied Biotechnology with a     
specialisa on in Fermenta on Sciences from the University of Westminster.  

She then spent a year in locum teaching Industry Microbiology before gaining a Masters in 
Vi culture and Enology from the University of California, Davis (UC Davis.  

Following her studies, Deepika, spent a vintage working for Dehlinger Winery in Russian   
River Valley AVA, producing primarily Pinot Noir, Chardonnay and Syrah. Subsequently she 
went on to work at Chateau de la Tour in the pres gious Clos de Vougeot, before moving to 
the UK to take a wine produc on posi on at Rathfinny Wine Estate, one of the UK’s        
foremost sparkling wine producers.  

Deepika will be presen ng Plumpton’s Brut Rosé NV and Ortega. 

WINE TASTING SESSIONS 

with RICHARD BAMPFIELD MW       
& DR GREG DUNN   

SPONSORED BY NFU MUTUAL 
We are proud to showcase the Ditchling area wines 
this year, presented by each of the vineyards, so 
you can be sure of discovering some extremely high 
quality and award-winning wines… 

3.15pm DITCHLING WINES TASTING SESSION 
To be held in the Sabrage Marquee 

2022 

https://shop.plumpton.ac.uk/product-catalogue/buy-plumpton-estate-wine
https://shop.plumpton.ac.uk/product-catalogue/buy-plumpton-estate-wine
www.nfumutual.co.uk
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RATHFINNY WINE ESTATE 
Co-presented by Rathfinny Estate’s Winemaker 
Miguel Symington and Winery Manager Tony    
Milanowski  

Rathfinny Estate in East Sussex was founded in 2010 
by husband and wife, Mark and Sarah Driver. Once a 
working arable farm, the first vines were planted in 
2012 and today Rathfinny comprises over 230 acres 
of predominantly Pinot Noir, Chardonnay and Pinot 
Meunier. Rathfinny Estate is located in the South Downs Na onal Park, an area of       
outstanding natural beauty in Southern England. It occupies the main part of Cradle Valley, 
on a south facing slope close to the iconic Cuckmere Valley, just three miles from the sea 
and the fa-mous Seven Sisters cliffs, about half a mile south of Alfriston village.  As well as 
being a stun-ning site, the Rathfinny vineyard is perfect for growing sparkling wine grapes: 
The light, thin, clay loam soils over chalk are free draining and very similar to the Champagne 
region of France.  

Miguel and Tony will be presen ng Rathfinny’s Classic Cuvée 2018 and Rosé Brut 2018 

WINE TASTING SESSIONS 
RIDGEVIEW WINES 
Presented by Simon Roberts, Winemaker at 
Ridgeview

Ridgeview has been cra ing classic method wines 
since 1995. Established near the picturesque village 
of Ditchling in Sussex, this second genera on family 
business was crowned the globes best in the 
‘Interna onal Wine & Spirit Compe on’ in 2018  

Served at a collec on of Royal occasions including 
to former USA President Barak Obama at                                                    
Bucking-
ham Palace, Ridgeview’s sparkling wines are now 
exported and enjoyed around the globe. The      
vineyard is situated in the beau ful South Downs 
where visitors can drink in our gorgeous view that gives Ridgeview its name 

Simon will be presen ng Ridgeview’s Blanc de 
Blancs 2016 and Bloomsbury NV 

https://www.ridgeview.co.uk/
https://www.ridgeview.co.uk/
https://rathfinnyestate.com/
https://rathfinnyestate.com/
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WINE TASTING SESSIONS 
ARTELIUM 
presented by Mark Collins, Co-Founder and 
Winemaker at Artelium 

Founders Mark Collins & Julie Bretland’s vision for 
Artelium is one of crea ve collabora on, partnering 
with celebrated winemakers, ar sts and producers, 
to ensure excep onal wines and true crea ve     
expression. Artelium works with leading        
winemakers and vi culturalists, harnessing their 
talents and crea vity to cra  excep onal English 
wines. Grapes are grown across two unique vine-
yards in Sussex; Artelium East in Streat, East Sussex 
which is home to 35,000 vines and Artelium West in 
Madehurst, West Sussex where 50,000 vines are planted. 

Mark will be presen ng Artelium’s Chardonnay Twenty Twenty and Makers Rosé Twenty 
Fi een 

SPONSOR 

https://www.artelium.com/
https://www.artelium.com/
www.nfumutual.co.uk
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PLUMPTON TOURS 

PLUMPTON COLLEGE WINERY TOURS 10.30am, 12.30pm and 2.30pm

Studying at Plumpton gives students the chance to enjoy time at the heart of the South East of 
England’s wine production industry. With 10 hectares of vineyards producing 25,000 bottles of 
award-winning still and sparkling wines each year, Plumpton have a purpose-built Wine    
Centre which includes winery, research winery, laboratories and a sensory evaluation room. 
Combined with a team of international expert lecturers, students certainly gain an excellent   
all-round experience at Plumpton. 
Plumpton College is one of the only institutions in the world to offer this level of academic and 
vocational education and as such is the UK's centre of excellence for education, training and 
research.  The division is one of the few Higher Education facilities in Europe that offers you a 
broad range of University degrees in International Wine Business and Wine Production taught 
in English along with level 3 apprenticeships in Viticulture. 

Dr Greg Dunn, Head of Plumpton Wine     
Division will be leading behind the scene tours 
of the wine division facilities. Guests will have 
the opportunity to visit the teaching labs,   
research centre and commercial winery as 
well as ask any questions about the courses 
offered.  

NUMBERS ARE LIMITED TO 
15 PER TOUR.  

PLEASE CLICK THE TOUR 
TIME UNDER TICKET ‘ADD 

ONS’ TO BOOK. 

TICKET LINK 

https://www.eventbrite.co.uk/e/viti-culture-live-2022-tickets-249305739177
www.plumpton.ac.uk
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EVENT HOST 

www.plumpton.ac.uk
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SABRAGE TOURNAMENT 

HEATS 10.30am      FINAL 1.30pm

The tournament is open  
to UK wine producers and  

industry participants  
One representative from each 

competitor will have just a  
single shot to secure their  

place in the showdown  
Each shot will be judged on the  
final resting distance of the cork 

Each sabrage must be  
completed with no more than  

three swipes/attempts  
The competitors with the  

two furthest shots will compete 
in the ‘showdown’ – the winner 

being crowned  
2022 Sabrage

Showdown Champion 

ENTER HERE 

COMPETITION RULES 
x�We invite entrants from across 

the spectrum of the UK wine 
producing industry 

x�Sign up on the link bottom right 
or simply turn up on the day 

x�Bring a bottle of Traditional 
Method sparkling wine + your 
weapon of choice. 

x�Only bottles which have been 
sufficiently chilled are         
permitted, for Health & Safety 
Reasons. 

x�An ice bath for chilling bottles 
will be available at the        
Ferovinum stand from 8.30am. 

x�Ferovinum will also have   
bottles available (for a small 
contribution to Drinks Trust) on 
the day.  

HOW TO ENTER 

Howdy partners! The Ferovinum Sabrage Showdown returns 
to Viti-Culture Live at Plumpton College on Thursday June 9th 

Are you involved in wine production in the UK? 

Then giddy up because we're looking for the best darn 
Corkslinger in the Wild West (Sussex)! 
The Ferovinum Sabrage Showdown is a contest to celebrate 
the pioneering vine-wranglers, grape-ranchers and bottle-
herders making wine out here on the final frontier.   
The contest is simple. The two contestants who achieve the 
furthest final resting distance of their cork in the heats (10.30 
to High Noon) will then take part in the final showdown at 1.30. 
As well as The Good, there will also be booby prizes for The 
Bad and The Ugly as judged by Sheriff Fowler. 

https://www.ferovinum.com/sabrage
www.ferovinum.com
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SPONSOR 

www.ferovinum.com
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EVENT  ORGANISER 
GRAPE VINE EVENTS & GVE DIGITAL MEDIA 
Suppor ng the UK vi culture industry 
Grapevine Events Ltd are the owner/organisers behind Vi -
Culture, the event for the wine industry which was launched in 
response to the demand clearly iden fied by the stratospheric 
growth of vi culture in the UK over recent years. Since the first 
event, GVE have evolved greatly from specialising in physical 
events to now adding digital marke ng services to businesses 
within the vi culture industry to our por olio. This has been greatly aided by our        
comprehensive database of demographically appropriate organisa ons and individuals, our 
FREE fortnightly eBulle n for Vi culture and the Soil2Cellar  Forum – all supported by high 
levels of social media ac vity.  

To find out more come on how we can aid you with market research, publicity campaigns, 
design and bespoke digital projects - and much more - speak to 
one of the SHOW TEAM  - we will be pleased to meet you!  

The Grape Vine Events Team 

General email: office:@grapevine.events  

2022 
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EXHIBITOR LIST 

Agricare www.agricareuk.com sales@agricareuk.com  

Agrii www.agrii.co.uk  info@agrii.co.uk  

Agrovista www.agrovista.co.uk enquiries@agrovista.co.uk 

Berkshire Labels www.berkshirelabels.co.uk carl.jobling@berkshirelabels.co.uk 

www.agricareuk.com
www.agrii.co.uk
www.agrovista.co.uk
www.berkshirelabels.co.uk
www.agricareuk.com
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EXHIBITOR LIST 

Berlin         
Packaging 

www.berlinpackaging.com aidan.bignell@berlinpackaging.com 

BevIQ www.beviq.co.uk sales@beviq.co.uk 

Bourne & Co www.johnbourne.com katrina@bourne.uk.com 

BevTech Ltd www.bevtech.co.uk david@bevtech.co.uk 

www.berlinpackaging.com
www.beviq.co.uk
www.johnbourne.com
www.bevtech.co.uk
www.beviq.co.uk
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SPONSOR 

https://www.c-l-m.co.uk/
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EXHIBITOR LIST 

Cer s UK Ltd www.certiseurope.co.uk downes@cer seurope.com 

CLM www.c-l-m.co.uk ma hew@c-l-m.co.uk 

CMF Contracts www.cmfcontracts.com office@cmfcontracts.com 

Corbeau        
Innova on Ltd 

www.corbeauinnova on.com corbeau@corbeauinnova on.com 

Core         
Equipment 

www.core-equip.com sales@core-equip.com  

Deep Planet www.deeplanet.ai sushma@deeplanet.ai

Defined Wine www.definedwine.com henry@definedwine.com 

Enar s www.enar s.com/en/ jennifer.lincoln@enar s.com 

Ernest Doe www.ernestdoe.com karllast@ernestdoe.com 

www.certiseurope.co.uk
www.cmfcontracts.com
www.corbeauinnovation.com
www.deeplanet.ai
www.ernestdoe.com
https://www.c-l-m.co.uk/
https://www.core-equip.com/
https://definedwine.com/
https://www.enartis.com/en/
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www.de%EF%AC%81nedwine.com
https://definedwine.com/
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EXHIBITOR LIST 

Fargro www.fargro.co.uk ant.surrage@fargro.co.uk 

FAST LLP www.fastllp.com sales@fastllp.com 

Ferovinum www.ferovinum.com info@ferovinum.com 

Fruit Security 
Holland 

www.fruitsecurityholland.com gerben@fruitsecurityholland.com 

FT System www. system.com 

www.fargro.co.uk
www.fargro.co.uk
www.fastllp.com
www.ferovinum.com
www.fruitsecurityholland.com
www.ftsystem.com
www.fruitsecurityholland.com
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EXHIBITOR LIST 

Glosrose www.glosrose.co.uk enquiries@glosrose.co.uk 

The Grape    
Exchange 

www.thegrapeexchange.co.uk info@thegrapeexchange.co.uk 

Gullands       
Solicitors 

www.gullands.com info@gullands.com 

Hampton Steel www.hamptonsteel.co.uk info@hamptonsteel.co.uk 

www.fastllp.co.uk
www.glosrose.co.uk
www.thegrapeexchange.co.uk
www.gullands.com
www.hamptonsteel.co.uk
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www.glosrose.co.uk
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www.gullands.com
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EXHIBITOR LIST 

Itasca Wines www.itascawines.com john@itascawines.com 

Kirkland www.kirklanduk.com info@kirklanduk.com 

Kreston Reeves www.krestonreeves.com enquiries@krestonreeves.com 

Landseer www.landseerltd.co.uk stephen@lanfruit.co.uk 

www.murphyandson.co.uk
www.itascawines.com
www.kirklanduk.com
www.krestonreeves.com
www.landseerltd.co.uk
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www.kirklanduk.com
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www.plantexuk.com
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EXHIBITOR LIST 
Murphy &    
Son Ltd 

www.murphyandson.co.uk sales@murphyandson.co.uk 

Netafim www.netafim.uk graeme.francis@netafim.com 

Ninkasi Rentals 
& Finance 

 www.ninkasirentals.co.uk info@ninkasirentals.co.uk 

NFU Mutual  www.nfumutual.co.uk winegb@nfumutual.co.uk 

NP Seymour www.npseymour.co.uk claire@npseymour.co.uk 

Oenolu on www.oenolu on.com jonathan@oenolu on.com 

Pépinières  
Guillaume 

www.pepinieres
-guillaume.com

thomas.pointurier@guillaume.fr 

Perennial www.perennial.org.uk info@perennial.org.uk 

Plantex www.plantexuk.com christine.hydeḁ@plantexuk.com 

Plumpton     
College 

www.plumpton.ac.uk enquiries@plumpton.ac.uk 

www.murphyandson.co.uk
www.ninkasirentals.co.uk
www.nfumutual.co.uk
www.npseymour.co.uk
www.oenolution.com
www.pepinieres-guillaume.com
www.perennial.org.uk
www.plantexuk.com
www.plumpton.ac.uk
https://www.netafim.uk/
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www.pressureclean.co.uk
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www.ramsak.co.uk
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EXHIBITOR LIST 

Pressure Clean www.pressureclean.co.uk enquiries@pressureclean.co.uk 

RAMSAK www.ramsak.co.uk enquiries@ramsak.co.uk 

Savills (UK) Ltd www.savills.com 

SJ Barnes www.sjbarnesltd.co.uk sam@sjbarnesltd.co.uk 

www.pressureclean.co.uk
www.ramsak.co.uk
www.savills.com
www.sjbarnesltd.co.uk
www.southernfarmers.co.uk
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www.soil2cellar.com
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EXHIBITOR LIST 

Soil2Cellar www.soil2cellar.com 

Solis Tractors & 
Bale Baron Ltd 

 www.balebaronuk.com philip@balebaronuk.com 

Vigo Ltd www.vigoltd.com sales@vigoltd.com 

Vine Care UK 
Ltd

www.vinecareuk.com info@vinecareuk.com 

office@soil2cellar.com

www.belchim.co.uk
www.soil2cellar.com
www.balebaronuk.com
www.vigoltd.com
www.vinecareuk.com
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www.vigoltd.com
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EXHIBITOR LIST 

Vinescapes www.vinescapes.com paula@vinescapes.com 

The Vineyard 
Store 

www.thevineyardstore.co.uk sales@thevineyardstore.co.uk 

Vi fruit    
Equipment 

www.vi fruitequipment.co.uk vi fruitequipment@sky.com 

The Wine & 
Spirit Educa on 
Trust 

www.wsetglobal.com 

WineGB www.winegb.co.uk 

Yara www.yara.co.uk giz.gaskin@yara.com 

www.vinescapes.com
www.thevineyardstore.co.uk
www.vitifruitequipment.co.uk
www.wsetglobal.com
www.winegb.co.uk
www.yara.co.uk
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www.viti-culture.com
https://viti-culture.com/



