What is Gospel Green?

Gospel Green is a delicious and sophisticated sparkling Cider produced
using the ‘Champagne Method’. Providing the perfect alternative to
Champagne, Prosecco and Cava. What’s more we only use 100% apple
juice I our artisan ciders.
How is Gospel Green made?

At Gospel Green we produce ‘traditional method’ cyder using only the finest apples
hand selected, hand picked, from the Blackmoor Estate.
Gospel Green Cyder is crafted using the ‘traditional method’ as employed in the
champagne region of France. This technique sees 4 months fermentation in vats
followed by a minimum of 10 months in the bottle. Once secondary fermentation is
complete, the bottles are disgorged and a ‘dosage’ is added developing the ‘Brut’
taste. Following the ‘dosage’ process all bottles are corked, wired, labelled and
readied for sale. On the rare occasion that the apple harvest is exceptional, we
produce an ‘Ultra Brut’.
What does Gospel Green taste like?

We currently have two different ciders in the Gospel Green family:
2016 Brut: Aromatics of elderflower, brioche and green apples. Crisp with a light
acidity and a slight earthiness coming through on the palate. Smooth with a rounded
finish and a long lasting mousse.
2017 Rosé: A touch of Pinot Noir creates aromatics of wild strawberry and hedgerow
berries with a hint of floral rosehip. This delicate sparkling rosé has a smooth rounded
finish with a touch of baked apple.

What is the ABV and Calorific content of Gospel Green?

Both the Brut and Rosé are 8.4% vol
The Brut contains 80 Calories 125ml Serving
What ingredients are used when producing Gospel Green?

Gospel Green is made using 100% apple juice from English cooking and dessert
apples.
Gluten Free / Vegan
How does my online order get processed?

We are thrilled to be working with Red.h and their team to fulfil all online orders,
please check their website for full information and terms and conditions:
https://www.redh.co.uk/delivery-returns
https://www.redh.co.uk/terms-conditions
Where can I buy Gospel Green?

Gospel Green is available online and with select stockists throughout the UK. Please
check our stockist page on the website. www.gospelgreen.co.uk/stockists
How do I become a stockist?

Drop us an email at cyder@gospelgreen.co.uk with some information on your
business and we will connect you with the right member of our team who can provide
further information.
Contact Us

For any questions & queries please drop us a note at cyder@gospelgreen.co.uk –
we’ll be happy to help further!

