
VINEYARD  

Spring and early summer rains across the region generally led to patchy fruit set  
and a relatively low-cropping year. We are conscious, though, that all that rainfall 
helped Mornington escape the smoke issues plaguing friends in other regions. 

The upside is the region’s flagship variety, Pinot Noir, Chardonnay and Shiraz  
typically performs best when yields are low producing wines of great structure  
and intensity, even though there isn’t a lot of it.

WINEMAKING  

Unwooded style, whole bunched pressed and fermented in stainless steel.
Left on gross lees for 5 months to encourage complexity. Minimal intervention  
winemaking, early morning picking to capture flavour profiles and minerality

TASTING NOTES  

Ripe cantaloupe aromas & honey overtones. Good acid & fresh citrus flavours  
give a mouth-filling experience. Exhibiting rich ripe peach & melon fruitiness of 
the Mornington Peninsula region. 
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