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Have You Got the Bottle?

As the Whitsun bank holiday looms, fever is gripping Coopers Hill as they hastily make their last minute preparations for another shamelessly aggressive and downright dangerous cheese roll.  On Monday May 29th while the majority of mere mortals are struggling with nothing more dangerous than a pack of firelighters and disposable barbeque, the brave folk of Gloucestershire and the hundreds of other thrill seekers from further afield will be standing tentatively at the top of the incredibly steep Coopers Hill waiting for the venerable Double Gloucester cheese they will chase until the bitter end. 
To celebrate this fantastically English of traditions, Three Choirs Vineyard, producers of beautiful English wine, grown and bottled within the glorious setting of the rolling Gloucestershire countryside, have devised a list of their best wines to enjoy with Double Gloucester.   Why not take their lead and sit back, relax and enjoy the best of British from the safety of your garden!
Double Gloucester cheese is created using a mixture of morning and evening milk and has been produced in Gloucestershire, since the sixteenth century.   The cheese is allowed to age for longer periods and has a strong, savoury flavour.  Double Gloucester is an incredibly versatile cheese, as delicious accompanied by either red or white wine.  The aromatic herb and floral nose of Three Choirs’ May Hill lends itself well to the delicious complexities of Double Gloucester.  It is medium and well balanced, with rich honeyed fruit and works well with the mellow but full flavours the cheese. Just as cheese is wonderfully complimented by fruit, the burst of tropical fruit flavours within May Hill make it an ideal accompaniment for the crumbly yet buttery texture of Double Gloucester.
Another delicious way to enjoy Double Gloucester is with a good dessert wine. The delicate yet wonderfully rich and sweet Late Harvest dessert wine is ideal with the clean, creamy mellow flavour of Double Gloucester.  Cheese and dessert wine make for a surprisingly heavenly combination due to the contrast between the sweetness of the wine and bitterness of the cheese. 
Not a wine buff?  Not forgetting all those beer lovers out there, Whittington’s micro brewery based at Three Choirs Vineyard produces an award winning real ale sure to tantalise those taste buds when accompanied with a generous wedge of Double Gloucester.  Cat’s Whiskers is a bright, medium bodied bitter with a gentle sparkle and a good head that delivers a rich hop flavour to give a refreshing and full character beer.  The subtle hint of wood smoke adds definition to the mellow flavour of the Double Gloucester.  
What would be better for that bank holiday barbeque on a balmy summer’s afternoon?  Alternatively why not head to Cooper’s Hill armed with your picnic hamper and Three Choirs’ beverages to marvel at a truly English occasion!  
Cheers!
-Ends-
About Three Choirs Vineyard

Three Choirs Vineyard is England's leading and most awarded, single estate vineyard, offering a unique experience for both wine enthusiasts, and those just looking for a great day out.  The vineyard allows visitors to discover how healthy vines and classic wines have once again taken root in England after an absence of nearly 900 years.  

Well-chosen modern grape varieties are nurtured alongside world-renowned grapes such as Pinot Noir in our 70 acres of carefully cultivated vines.  Cultivation systems from around the world give an international flavour to the vineyard, where we mingle new techniques with traditional skills. 

Three Choirs wines and real ales are available online at www.threechoirs.com and at selected Waitrose, Asda, Sainsbury’s and Morrisons stores.
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