
VARIETAL: 90% Pinot Noir 10% Chardonnay

REGION: 100% Adelaide Hills

ALCOHOL: 12.0%

STANDARD DRINKS: 7.1 

PRODUCTION: 4,000 dozen 

COLOUR: Pale pink

VOLUME: 750mL

CLOSURE: Cork

VINEYARD LOCATION: Castambul, 
Hahndorf and Woodside

VINEYARD ALTITUDE: 440 – 600 metres 

ADDITIVES: Preservative (220)

WINEMAKING PROCESS
Meticulously picked on a crisp, autumn morning to 
maintain freshness and chilled for up to 48 hours. 
The fruit is then delicately tipped from the bin to 
the press for whole bunch pressing and then 
pressed off skins almost immediately leaving just a 
touch of colour behind.

WINEMAKING NOTES
This rosé style sparkling displays cherry, guava, 
strawberry and complex yeast characters on the 
nose. These flavours continue through on the palate 
with a burst of fresh acidity and a delicate, fine bead.

2023 Sparkling Pinot Noir 
Adelaide Hills

This wine is vegan friendly




