Winter 2021

Christmas Mini Market at Bothy
Saturday 11th December (10-5)
Our popular Mini Market returns to Bothy Vineyard. It has never been easier to buy local this festive season. We
will be welcoming other local, artisanal products - cookies and samosas from Southmoor, jams. chutneys and
preserves from Hanney, and of course beer and wine made on site. There will also be hot food and biodegradable
bamboo implements of all sorts.
Make it a local and sustainable Christmas. Socially-distanced, outdoors, with ample parking. Do please dress for the
cold. Follow us on social media to catch all the updates on this exciting event.

Well Preserved Jams

Friendly Panda

Tall Cookie Lady
Pindy Samosas

Earth Ale
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OUR FINAL NEWSLETTER
Many of you will now know that we are nearing the
end of the road for Bothy Vineyard. First planted in
1978 by Roger and Dorothea Fisher, we felt hugely
privileged to be handed its stewardship in 2002. Last
year, due to climate change increasing the severity of
frost damage on our site, we took the difficult
decision to bring the oldest vineyard-winery in
Oxfordshire to a close.
We took up our vines in November 2020 and
replaced them with young trees and biodiverse flowering meadows. This was our modest contribution to
(Continued on page 2)
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mitigating climate change and increasing local flora and fauna diversity. Afterall Frilford is Oxfordshire’s nature hot
spot. With some 20 years of looking after this wonderful place, we would like to share some of our highlights:
A brand-new winery was built on site in 2004 which enabled us to maintain
better security and hygiene standards and included an internal temperaturecontrolled wine store. Remember, this was before English wine became a
commodity worth stealing, so we were ahead of our time! We also planted a
whole raft of new vines in 2004 – reds and, at the time, highly experimental
white Bacchus. By the end of 2018, Bacchus would become the pre-eminent
still wine white grape grown in the UK for its taste profile and versatility in
the hands of expert wine makers. In 2017 our Doctor’s Bacchus went on to
win the best wine trophy in the region.
Two years after taking over the vineyard Richard stopped weed-killing
between rows of vines which had been a long held, tradition in northern
European vineyards. He went on to experiment with different winter lays,
but eventually settled on a mixture of fine grasses and clover, the latter to
enrich the soil whilst supporting pollinating insects. 120 tonnes of wellrotted household compost was added to give the depleted sandy soil a boost
– a gargantuan task! Mole hills started to return to the site which was a sure
sign of the improving soil health.
Our young family moved into our new home on site in 2005 and it became
much easier to tend the vines and the girls whilst running the business from
Frilford Heath. We began to open the vineyard to the public. Open Days
for English Wine Week, vineyard and winery tours and selling wine from
the shop attached to our home, became part of our lives. The gradual
replacement of the old, overgrown hedges protecting the vineyard also
started. These were in a sorry state because of Dutch Elm disease. Bird boxes were erected whilst dead trees were left on the ground as insect hotels.
2008 – a rollercoaster of a year. Our first and only medium/sweet wine, The
Paradox won a National Trophy, and we were both invited up to the House
of Lords to receive our prize. In the meantime, our wines continued to win
awards at both the national and regional level, and we were mentioned in
the UK Vineyard Guide, and several other books besides. But that autumn
proved difficult - the crop was small, which then dictated our wine makingdecisions. We made our first commercial red wine in 2008 which was oakbarrelled which was not a great success – but Richard learnt a lot. We also
trialled a small run of 2008 sparkling wine, Halcycon Days, using méthode
champenoise. This non-Champange style sparkling wine was an instant
success.
In 2009 we make our first ever rosé wine.
2013 and the Wine of Saint Edmund - In an extraordinary departure from
our sell-local policy, Bothy transported 300 bottles of the 2011 Oxford Dry
to France in April, re-labelled for the Chablis populace as the wine of “St
Edme of Abingdon”. This Anglo-French project was conceived as a
fundraiser by the vigneron and polymath M William Févre who had been
the driving force behind the rebirth of the Chablis as a major wine
producing region after WW2.
This had to be accomplished in advance of the 900th anniversary of the
historic Pontigny Abbey, the religious focus in the Chablis wine district.
Why? St Edmund died near Pontigny Abbey where he is buried, and where
he is still much loved, but he was born in St Helen’s Street in Abingdon,
educated in Oxford, and later made Archbishop of Canterbury. Never one
to shy away from controversy, M Févre wanted our wine (a quality wine
from “Abingdon”), to celebrate the founding of Pontigny Abbey, thereby
linking St Edmund’s birthplace to his final place of rest. The whole Liwicki
family was treated to Easter At M Févre’s chateau which coincided with the
arrival of our wine.
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Around this time, Bothy starts the world only Glow Worm blog on its
Facebook page..
Sculpture in the Vineyard. We have hosted three glorious, large scale
sculpture exhibitions on our grounds, the first of them in Spring 2012.
Whilst Bothy was first and foremost a farming site, these pieces of art
lifted our vineyard to another aesthetic level for a few weeks. Over the
course of these exhibitions involving hundreds of pieces, we managed to
raise some £50,000 for the Nasio Trust, Wild Oxfordshire and other
causes. We tragically lost our beloved curator Lendon Scantlebury to
cancer after the second exhibition. The third and final exhibition in 2018
was a tribute to Lendon, led by his partner Dawn Benson. It came at the
end of a super warm summer and coincided with our earliest ever harvest. A huge challenge but we survived to tell the tale!
Bothy Vineyard has worked hard to pioneer a range of environmentally
sound and carbon minimizing practices, many long before they were
fashionable – see https://www.bothyvineyard.co.uk/sustainability.html
for more information. As Sian was the General Secretary to the UK
Vineyards Association for many years, Bothy played a role in the
organisation of the first ever UKVA Symposium on Sustainability in 2010
at Oxford. Mike Barry, head of Sustainability at M&S, and Jonathan
Porritt, founder of Forum of the Future, and many more graced this
influential symposium.
2017 was the 50th Anniversary of the UK Vineyards Association. HRH
The Duchess of Cornwall invited the key members of the English wine
industry to Clarence House, and Sian was thrilled to be included.
In 2018 we celebrated 40 years of wine making with a party for our
volunteers, as well as newspaper and media coverage.
2020 saw the start of the pandemic, and the team at Bothy Vineyard had
to innovate to keep going. The Spring was especially harsh to us – our
Vineyard dog Poppy passed away, whilst two nights of severe frost in
May destroyed the new vine shoots for that year. Nevertheless, we kept
going – selling and delivering wine in our electric car, running a continuous wildflower blog to encourage others to seek out and enjoy nature,
adapting to new hygiene measures and wine tastings on line! The lockdown and lack of a crop gave us the time to think. We realised that we
had suffered from frost damage in 9 of the previous 10 years. This was
due to the increasingly mild periods in late winter and early spring encouraging vine growth only for the new shoots to be hit by the late frosts
to which Bothy is particularly prone. It was time to call it a day.
2021 – We were able to throw a party at Bothy one last time for the
wonderful volunteers that have befriended and supported us, without
whom we could not have managed or had such fun. Thank you all! And
thanks to Ed Mitcham too, who managed the vineyard for us for three
years, and all the generous farmers around us. The wine making
equipment was sold and Earth Ale (www.earthale.com) moved into our
winery, to start the new Oxfordshire phase of their life.

WINE
Stocks are rapidly decreasing but these are available as we
go to press.
The Doctor’s Bacchus 2019 - Every bit as gloriously
aromatic as the Trophy winning 2017 vintage, this wine is
well balanced with grassy, gooseberry, lime, elderflower
flavours and with a white pepper finish.

Côte Bôthy 2018
This barrel-aged red wine vintage hails from an exceptionally long, warm summer. Its depth of colour and body
belies its lower alcohol lightness. Nevertheless, packed
with damson, cherry, brambly flavours and a cedar wood
spice. Dark chocolate can be found lurking in the corners.

Renaissance 2019 – This vintage is just off dry, soft and
rounded with flavours redolent of peaches and tropical
fruits, with hints of rose on the nose. A slow starter, the
Ortega is now rich and mellow enough to pair with richer
winter dishes.

Oxford Pink 2018 - By the careful blending of Rondo,
Regent and Dornfelder grapes, we have produced a unique
crisp and full-bodied rosé. The fruit-driven flavours
(blackcurrants and cherries) in this versatile wine are
anchored by a delightfully savoury base.
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Bothy Vineyard, Frilford Heath,
Abingdon OX13 6QW
t: 01865 3900687 e: office@bothyvineyard.co.uk
w: bothyvineyard.co.uk

Would you like to hear more Bothy stories?
Please follow our blog on Facebook and Instagram:
facebook.com/bothyvineyard #bothyvineyard

