
COLOUR

AROMA

PALATE

Pale straw with a green hue.

Fresh-cut green apple,  white 
f lorals ,  and a breeze of  c i trus .

Cr isp and zesty,  with v ibrant 
bubbles and l ively green apple.

WINEMAKING

Grapes were harvested during the cool  of  the night 
to preserve natural  f reshness and f lavour.  Fermented 
in sta inless steel  across separate batches ,  with lees 
st i r r ing used to add so�ness and depth to the 
palate.  The wine was then blended,  stabi l ised,  le� 
on lees ,  and gent ly  f i l tered pr ior  to bo�l ing .

PAIR IT WITH

Lemon and herb gr i l led prawns,  or  a creamy 
goat ’s  cheese tar t  with thyme and honey.

VINTAGE  NV
REGION  Victor ia
CELLARING Enjoy now

No animal  der ived products were used in the making of  this  wine

ALC/VOL  1 1 .5%
PH   3.16
ACIDITY  6.80 g /L

N V  P R O S E C C O


