
COLOUR 
AROMA 

PALATE 

VINTAGE SUMMARY 

VINTAGE 

VARIETALS 

REGION 

2024

Pinot Noir

Adelaide Hills 

WINEMAKING 

The fruit was selected from premium Adelaide Hills vineyards, cool
fermentation on skins then pressed into stainless steel to optimise
colour and flavour. The wine was matured on a light level of French
oak to add roundness and maintain freshness.

The conditions leading up to t he 2024 vintage were warm and dry. 
with strong winds during flowering reducing crop levels in some 
varieties. The 2024 summer was one of the mildest in the past twenty 
years with minimal rain, leading to steady fruit development and low 
disease pressure. Solid varietal flavours can be seen across all varieties 
with bright, spicy reds and clean, aromatic whites.

Spice, cherry and strawberry, with subtle toasty
oak undertones.

Medium red with purple hues.

Juicy cherry, rhubarb and spice with soft tannins
and a lingering finish.

Best enjoyed young.

13.%

3.58

5.9g/L

Seared duck breast with green 
peppercorns, apple & celery, 
wild mushroom risotto, or a 

selection of soft cheeses. 
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