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ENJOY WITH
Thai beef salad, grilled lemon fish, haloumi on the BBQ with basil 
and tomato salad

COLOUR:  So� pink
AROMA:  Fresh summer strawberries, raspberry, with white floral   
  undertones
PALATE:  Juicy strawberries, subtle raspberry with a refreshing   
  mineral finish  

WINEMAKING
Shiraz grapes from our organic vineyard were harvested in the cool of the 
night to preserve freshness and quality. Individual batches were cool 
fermented in stainless steel, followed by a short period of lees stirring to 
give length and roundness to the palate. The wine was blended, stabilised 
and filtered prior to bo�ling.

VINTAGE:  2022
VARIETALS:  Shiraz
REGION:  Victoria
CELLARING:  Enjoy on release
ALC/VOL:  12.5% 
pH:   3.3
ACIDITY:  6.50g/l

VINTAGE
The conditions leading up to the 2022 vintage were cooler and damper 
than average. This, combined with some windy conditions during flowering 
resulted in a lengthier ripening period and an extended harvest. Mild 
conditions at the beginning of the year brought great aromatic expression 
across all whites. Some wet weather conditions followed, though still 
enabled the reds to yield bright fruit and varietal expression. 

Cra�ed from the finest parcels of fruit nurtured in our organic certified 
vineyard, these wines are made using environmentally sustainable farming 
and minimal intervention winemaking techniques. 
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