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chhard Ballour-Lynn sirides across the floor of hs gleaming new wanery lowards
me, hara wulstretched The last lime we mel, four years ago, he had just pulled a
£2 6 bi' on Stock Exchange llotaton at the last minure This lime he's invelved n &
battle tor control of the serviced-ollice group MWB Business Fxchange

Shaking his hand, | mrention the coneidence. He shrugs and smiles [heie's
ahvays somethng And loday 1s a tiwmphal day the official opening of the Hush
Healh Estate vi.nery on Ballour-Lynn's 400-acre eslate near Marden in Kent

This 1 the platform rom which Balfour-Lynn has launched )= s altack on French
champagne growers His ambiton, he tells scares ol wine industry nsiders at ihe
opening I8 quile smmply 1o produce the besl sparkling rosé n the voild

And st in case lhey miss the point, he replays an early conversalion with Master
of Wire Stephen Skelton, n which Skellon asked which German grapes Balfour-
Lynn wanled 1o grow | said, | don’L |wanl lo grow the Ihree champagne grape
varelies and | want to take on the French’

Momenis ear er, |he eyes ot the home-grown Engish winemaker Owen Elias haa
hvinked a lille, as he told me thal in a olnd tasing Ballour Brut Rose had bearen
Laurent Perriar and Lanson pink champagnes. wilh 60 per cenl of Lhe tasters
preferning whal 1s always reterred to as The Ballour

{n 2009 1 becamne lhe frst Englsh wine to win a go'd medal at the Decanter
World Wine Awards - one of several awards il has picked up s nce the list vineyard
was planfed on the estate jusl nre years ago

it's a boutque vpeialion Barfour-Lynn lreely admils Ths year the winery wil
produce 40-50 000 botiles The maximum Hush Healh will produce vall eventualy
be 100,000

laday, [he Ba‘four is flowing Ireey arnong the hote! ers, wine cnues and
reslauraleurs (nvited to (ha gleamng, slan'ess stesl and glass vanery. as prisline as
any cperaling theatre

A blend cf Chardonnay, Pinot Noir and Pinot Meuner, The Bailour 1s pale pink

Ul of soil, red huis and has a dalicate mousse and e'eganl struclule It
remalkably gasy dunlung

We aigue lor howrs ovel the colour.” Balloun Lynn says, "to ensure that we gel a
vely pale colour We argue over making sure we get tea'ly Iine bubb’es  |he Balfou
was designecl lo be very Ight, very fresh, very young and we seem to hase
succesded in producing a lasle lhal pecple Lke '

Chef Jason Alheiton cemainly [kes it it's on lhe list al hs new Mayfas restautant
Pol'en Stieet Social H's alsa in he air, n the fisl-class lounges on BAs inlernatienal
llights And on the sea - Dame Shirley Bassey recenlly launched a P&O ciu se lner,
lha Adonia, with a magnum of The Ballour.

We Bnits are not al'owed lo call it champagne, of course It has lo be spaiklng
vane or, colloquialy, pink fizz Bul Balfour-Lynn weryly paints out thal when French
champagne growers finally starl growing i Kent and Sussex — and will global
warming and homiic land prices al home they will — they will probably call whal they
produce champagne

He's a remarkable charactei, Ballowi-Lynn Ambitious and wbane, he has a
replitalion for being a tough busingssman ~ he once described himself as “a sireet
fighter 10 a sut” — who has evolved oul of commeicial and res dential property and
climbed hrough Ihe Caterersearch coim lop 100 lo becorne, lasl year, the sixlh rnost
important holel er in the country

Mosl jounallsis don’l have lime lo silt lhrough his directorships — mere than 150
lasi ime we met — to get a irin grasp of the bus'ness structures he and his leam
have cigaled, and there's always the chance of picking up on old nfoimation if you
dont

But the fast ume | looked, MWB — founded in 1994 - owned lhe boulique hotel
cha ns Malrason and Holel du Vin, and as charman and a major sharehclder of
Allernative Holel Gioup, Ballour-Lynn also has the De Vere Group of hotels and
litness centres m his porfo’ o

SERIAL ENTREPRENEUR RICHARD
BALFOUR-LYNN WAS EMBROILED IN
WHAT THE FINANCIAL TIMES DESCRIBED
AS AN "INCREASINGLY BITTER”

- »* TAKEOVER BATTLE WHEN HE OPENED HIS
NEW WINERY IN KENT LAST MONTH. BUT,
A 2] AS ERIK BROWN REPORTS, YOU WOULD

" NEVER HAVE GUESSED

At thg ume of wiling, MWB owns 72.3 per cent of the sevicen off co provider
MWR Business Exchange - the taiget ol an offer by larger rival Regus Bolh have
oullels in Mayfan

Thiow i Liberty, viuch MWB Beught, resurreclad and sold lasl year, and
ovmershp o Ihe Bombay Sapph ra distiler G&J Greenall ancl you beg n 1o gel
some idea of Ihe sca'e of Ballou-Lynn's empre

And yet here he s passonalely promoling not only The Ballour but a still iosé
{Nanette’s Eng' sh Rosej and a slil chardonnay (Sky Chaidonnay). named for hs
daughlers and an estate-producet] apple juice named for his son (Jake's Tree} 1l's
amazing that he can find lhe tma

He does il well too Climhng a gantry in tha lormer cow shed turned winery, he
18 like & preacher proselytizing lor the country “English wine has had a renaissance
recently, with the royal wedding and \he Olympics coming up hMore ang more
people ale proud of Eng'ish biands, In the pasl everybody was apologelic Today,
we are world bealers ™

There 15 no queslion that southein Eng'and — Kent, Sussex - ras a real
opportunity of producing fabulous wines. sparklng wines. that can campste with lhe
best in France," he adds

To do that it vl 1ake timie, 1t il take nvesimenl, and we wi'! have 10 he
uncomproiTvsIng In aur appioach  We bought Ihe very besl equiptrent and vie
have an absolulely state of the arl vanery. We can compete with anybody, anywhere
In the world, and be proud ol (|~

Wnen | slp away the wealher has cleared and groups ol wine bufis are being led
across lields and through the vineyaras o Ballour-Lynn's Tudor manor house wilh ils
mmaculale Eng'ish garden Others stand around chatting. all of then stil sipp ng
The Baifour in Ihe rollng landscape
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