
Thousand Candles Approach

At thousand candles we have always aimed to capture the essence and detail of  our unique vineyard in the wines we produce. 

Our primary focus is to ensure that the fruit we grow comes from the healthiest vines. This means our soil has to be in the best possible condition.

The aim is to have an extremely healthy and well balanced soil. Soil health is achieved through the balance of  physics, chemistry and biology. 
This enables the plants to better access the required water and nutrients, suppress plant pathogens and allow vines to increase their root growth.

cold and wet conditions.

This management system has enabled us not to rely on herbicides, heavy pesticides and synthetic fertilisers to grow our fruit. We take a holistic 
approach to managing the vineyards by looking after the soil, the vines and the undervine grasses and clovers. We want a healthy and diverse 
system – not a sterile monoculture that exists in many mainstream, conventional vineyards.

-

Our winemaking follows on from our vineyard approach allowing the fruit to express itself  with minimal intervention. 

All the wines from thousand candles are made from 100% estate grown, hand picked fruit. We pick in the cool of  the morning and process that 
day.

Thousand Candles Range

This range of  wines is sourced from our absolute best parcels of  fruit within our best blocks. The time and 
experience we’ve had here on the property has allowed us to identify unique patches of  soil that produce 
extremely well balance vines. The fruit from these vines has always shown a greater level of  depth, complex-
ity and intensity. This allows us to make small batches of  wine that represent the true quality of  this site and 
showcases our philosophy.

2021 Thousand Candles Pinot Noir

A steep east facing slope that catches the morning sun. Clay loam soils sit above an ancient rocky subsoil. 
Free draining soil allows for very balanced vine growth.

Open canopies and smaller bunch size produces wines with fruit density, structure and depth.

We hand pick several parcels of fruit from this site and ferment separately with different whole bunch 
and whole berry components. Wild yeast, gentle handling no pump overs or plunging. We do this to 
allow true vineyard expression.

After three weeks on skins the wines are pressed individually into older French barriques.

Raspberry, herbs and a slight earthiness.


