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NEW	SUSSEX	PRODUCTS	–	JUNE	2025	

Boosy Barista – Cold Brew Coffee 
Brandy Liqueur 

Sussex Producer: Spirit of the Downs 
Bolney, West Sussex 

Our Brandy Coffee liqueur uses Award 
Winning Coffee Roaster Bean Smitten’s 
Revive Classic Blend. The coffee is 
blended with our signature Sussex French 
Aged Brandy using the grapes from the 
best Sussex Sparkling Wine producers and 
British sugar. This Coffee liqueur is bold 
upfront, with chocolate and caramel notes 
with a silky mouthfeel and a sweet finish. It 
is great on its own,on ice or as part of an 
Espresso Martini cocktail. Won a Silver at 
the World Liqueur Awards 2025 

Contact for business customers: 
Bridgette@spiritofthedowns.co.uk 

www.spiritofthedowns.co.uk 

Barrel Fermented Chardonnay Sussex Producer: Nutbourne Vineyards 
Gay Street, West Sussex 

Made from two vintages of Chardonnay 
grapes fermented in aged French and 
American oak barrels and matured for a 
further 12 months, this is a fine complex 
wine. A dry white with delightful bright 
bouquet of yellow apple, crisp citrus and 
peach flavours, it has a rich creamy texture 
and lasting honeyed finish. 

Made from grapes grown on the estate. 
Every bottle label features a family 
painting, selected to complement the wine, 
by Bridget Gladwin. Excellent pairing for 
seafood, creamy fish dishes and lobster. 

Contact: info@nutbournevineyards.com / 
01798 815196 

www.nutbournevineyards.com 

mailto:Bridgette@spiritofthedowns.co.uk
http://www.spiritofthedowns.co.uk/
mailto:info@nutbournevineyards.com
http://www.nutbournevineyards.com/
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Jalapẽno Jazzy, Punchy Peri & Mango 
Maisie – Boom Sauce 

Pistachio Knafeh Tablette 

Sussex Producer: Boom Sauce 
Worthing, West Sussex 

Jalapeño – a deliciously mild sauce. Add to 
burgers, tacos, fajitas, burritos, enchiladas 
and even salads.  

Punchy – super versatile sauce with a 
Punchy kick! Splash on breakfast, 
sandwiches, use as a marinade for meat, 
fish or tofu. Add to burgers and BBQs. 

Mango – fruity blend of mango, pineapple, 
passionfruit and infused with a mango and 
passionfruit beer. Added as a condiment or 
marinade to add a Caribbean kick.  

Contact: info@boomsauce.co.uk / 07740 
084386  

https://www.boomsauce.co.uk 

Sussex Producer: Noble & Stace 
Easebourne, West Sussex 

Dark chocolate tablette filled with smooth 
pistachio creme and pure pistachio butter 
with toasted knafeh pastry. Also new: 
Biscoff Crunch Ganache and Peanut Butter 
Ganache Tablette. 

43g or 100g, wrapped individually. 

Each chocolate bar is made and decorated 
by hand using award-winning local 
ingredients. 

Noble & Stace’s Chocolate Kitchen is 
based just outside Midhurst, West Sussex. 

Contact: mike@nobleandstace.co.uk 

https://nobleandstace.co.uk 

mailto:info@boomsauce.co.uk
https://www.boomsauce.co.uk/
mailto:mike@nobleandstace.co.uk
https://nobleandstace.co.uk/
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Still Chardonnay 2023 

Eton Mess Ice Cream 

Sussex Producer: Ridgeview Wine 
Estate 
Ditchling Common, East Sussex 

Ridgeview’s first-ever still Chardonnay 
blends flavours of stone fruits, lychee, and 
subtle florals, with a light structure that’s 
ideal for pairing with a range of dishes.  

It’s a wine made for the table – deliciously 
drinkable, whether shared over a few small 
plates or a big celebratory feast. 

Contact: Charlie@ridgeview.co.uk 

www.ridgeview.co.uk 

Sussex Producer: Miall’s 
Lindfield, West Sussex 

Luxuriously rich French style custard ice 
cream, with blended macerated 
strawberries and pieces of handmade 
meringue throughout.  

All Miall’s ice creams and sorbets are 
produced by hand in Lindfield (soon to be 
Uckfield) . They don't add gums, artificial 
stabilisers, or emulsifiers. Miall’s ice cream 
base is a luxurious French-style custard 
made from egg yolks, double cream, whole 
milk, and sugar.  

Contact: contact@mialls.co.uk / 
07440117565 

www.mialls.co.uk 

mailto:Charlie@ridgeview.co.uk
http://www.ridgeview.co.uk/
mailto:contact@mialls.co.uk
http://www.mialls.co.uk/
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CORE Espresso Blend Coffee Sussex Producer: Cuckfield Coffee Co. 
Cuckfield, West Sussex 

Signature coffee shop specialty espresso 
blend, using a combination of Brazilian 
Serra Negra and Colombian Excelso Gran 
Galope specialty beans to give classic 
espresso flavours of dark chocolate, 
peanuts and dried fruit with a perfect 
balance of strength and acidity.  

This wholesale only blend is very 
competitively priced to ensure you can 
provide exceptional quality, specialty coffee 
at an affordable price point. 

Contact: hello@cuckfieldcoffee.co.uk, 
07738216514 

https://www.cuckfieldcoffee.co.uk/ 

Hidden Verse Rosé & Sunken Stones 
Sauvignon Blanc 

Sussex Producer: Abingworth Vineyard 
Pulborough, West Sussex 

Sunken Stones, Sauvignon Blanc 2024: 
Bright and expressive. Lime, elderflower, 
and fresh-cut grass, layered with notes of 
gooseberry, green apple, and flinty 
minerality. Classic cool-climate profile with 
an English freshness. Crisp and vibrant, 
the palate is driven by mouthwatering 
acidity. Flavours of citrus zest, and green 
herbs.  

Hidden Verse, Rosé 2024: Delicate, pale 
copper pink in colour. Aromas of ripe wild 
strawberries and cream, underpinned by 
subtle hints of white blossom and a faint 
savoury note that adds depth and intrigue. 
The palate opens with juicy red berry fruit, 
crushed strawberries and redcurrant 
balanced by a soft, creamy texture, leading 
to a clean, dry finish with lingering notes of 
summer fruit. 

Contact: info@abingworthvineyard.com 
07884312939 

www.abingworthvineyard.com 

mailto:hello@cuckfieldcoffee.co.uk
https://www.cuckfieldcoffee.co.uk/
mailto:info@abingworthvineyard.com
http://www.abingworthvineyard.com/


The Sussex Six Campaign is managed by Natural Partnerships CIC with support from several Sussex District & 
Borough Councils (including Horsham, Mid Sussex and Chichester) and is part-funded by the UK Government 

through the UK Shared Prosperity Fund. 

 Viking alcohol-free IPA 
The new Warrior Series 

Organic Medita (Feta-style) 
Cow Milk Cheese 

Sussex Producer: Hepworth Brewery 
Pulborough, West Sussex 

Hepworth’s new Warrior Series brings 
together two of their core alcohol-free 
beers, Aztec (lager) and Spartan (pale 
ale), and they are now launching Viking, 
a new alcohol-free IPA. 

FIERCE. RUTHLESS. UNRELENTING. 
From the icy north comes a beer that 
doesn’t hold back. Viking hits first with 
aromas of pine and caramel, then raids 
the palate with bitter orange, smoky 
malt, and grassy freshness. This is a 
warrior’s brew – primal, raw, and 
fearlessly bold. No mercy. Just the taste 
of conquest in every drop. 
(Alcohol-Free IPA – 0.5% ABV | Gluten 
Free | Vegan | Low Calorie)  

Contact: 
bdrennan@hepworthbrewery.co.uk 
/ 01403 269696 

https://www.hepworthbrewery.co.uk 

Sussex Producer: High Weald Dairy 
Horsted Keynes, West Sussex 

Organic mediterranean style semi-soft 
cow milk salad cheese in brine.  

Made in the traditional way using 
organic cow milk, which is matured in 
brine for over five months. 

It is a semi-soft crumbly cheese with a 
distinct sharp, fresh, salty flavour. 
Superb in summer salads. 

Suitable for vegetarians and accredited 
Soil Association Organic. 

Contact: Mark@highwealddairy.co.uk / 
01825 791636  

https://www.highwealddairy.co.uk 

mailto:bdrennan@hepworthbrewery.co.uk
https://www.hepworthbrewery.co.uk/
mailto:Mark@highwealddairy.co.uk
https://www.highwealddairy.co.uk/

