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VINEYARD		

Soil is deep ripped before planting. Vines are hedged trellised, exposing the grapes 
to the sun to achieve maximum ripeness. Red wine grapes are planted on heavy clay 
soil with pieces of limestone present in the soil.

WINEMAKING		

During fermentation the cap was plunged and pumped over three times daily. After 
pressing in a Membrane press and completion of Malolactic Fermentation, a percent-
age of the wine under went Micro Oxygenation with the balance of the wine spending 
time in American Oak Hogsheads. The wine is Earth filtered and then Sterile filtered 
to bottle.

TASTING NOTES		

COLOUR	 Vivid garnet red.

AROMA	 Fresh and appealing berry characters apparent on the nose.

FLAVOUR	 The wine is forward and mouth filling, with sweet, rich, red 	
	 berry flavours complimented by some spice, and balanced 	
	 oak flavours. 

CELLAR POTENTIAL 	 4 Years.

 
HAVE IT WITH ...		

BBQs and pizza.


