
Our regional wines are a celebration of South Australia's 
pedigree cool climate growing regions and the varieties that 
thrive under those growing conditions. These wines are made 
without compromise, drawing on our exceptional fruit sources 
and the skills of our incredibly experienced winemaking team. 
The simple objective is the highest quality standards and 
exceptional value. 

Whilst winemaking artefact plays a significant role in shaping 
these wines, the intent is fundamentally about purity and 
expression of site.

Alcohol 13%

Residual Sugar Dry – 1.8 g/L

TA 6.34

pH 3.22

Colour: Straw yellow with hints of green.

Aroma: Lively and fresh nashi pear, white florals, stone 
fruit, subtle struck match and oak characteristics.

Palate: Ripe notes, citrus spice, nougat and creamy 
cashews, flint, finesse and minerality.

Serving: White sauce pasta.

In 2024, windy and dry conditions during flowering resulted in 
poor fruit set and significantly reduced yields. An accountant’s 
nightmare! However, the benefit of low disease risk and highly 
concentrated, pristine fruit at least provided incredible quality in 
the cellar.

After harvest, the fruit was pressed into new (25%) and second fill 
French oak barriques and hogsheads. Primary fermentation lasted 
30 days on full solids, then aged in oak for eight months.  The 
barrels were lees stirred monthly for added texture and complexity.
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