
Winemaking: 

Vintage: 

Colour: 
Aroma: 

Palate: 

2025 PINOT NOIR 

Vintage: 
Varietals: 

Region: 
Cellaring: 

Alc/Vol: 
pH: 
Acidity: 

Food Match: 

No animal derived products were 
used in the making of this wine 

Pinot Noir grapes were crushed and cold-soaked prior to 
fermentation in stainless steel tanks with sweep arms for 
5 to 7 days. The wine was then gently membrane pressed, 
aged on French oak for 3 to 4 months, carefully blended, 
and bottled.

Deep brick-toned red.
A vibrant mix of cherry and cranberry, 

with winter spice and gentle cedar.
Luscious notes of cherry and rhubarb, 

layered with spice, finishing smooth with 
gentle tannins.

Vintage 2025 began earlier than usual, with varieties 
ripening at the same time to create one of the most 
compact harvests in our history. Warm seasonal 
conditions helped the fruit reach excellent ripeness and 
strong varietal flavour. The wines show bright fruit 
character, with bold, spicy reds and crisp, aromatic 
whites.

Roasted chicken with thyme and garlic, or a mushroom 
and spinach risotto with shaved parmesan.

2025
Pinot Noir 

South Eastern Australia 
Perfect for early enjoyment 

13.0%
3.49

5.30g/L 


