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V I N T A G E  	

Vinta ge 2022 w i l l  long be remembered for its mea g re quantit y and 
except iona l qua l it y.  Poor Spr ing t ime cond it ions (wet and w indy) 
over t wo yea rs led to a sma l l  nu mber of bu nches and then qu ite 
poor f r u it set wh ich resu lted in t iny bu nches of g rapes (not many 
t iny bu nches = not much crop).  The low crops however,  r ipened 
per fect ly and ha r vest sta r ted on 2nd Ma rch. 

V I N E Y A R D 

A blend of fou r block s f rom the R ising Vineya rd in St A nd rews 
– P58 clone f rom House block ,  I10V5 clone and Berna rd 76 
clone f rom Bibs block ,  Berna rd 95 clone f rom Nu mber 1 block 
and Berna rd 95 clone f rom 95 block – conf using?. . .  yes ,  it ’s 
compl icated ! A ge of v ines va r ies f rom 13 to 39 yea rs old .  

V I N I F I C A T I O N

A l l pa rcels were whole bu nch pressed to tan k for an overn ig ht 
sett le before going to ba r rel  w ith lots of sol ids for fer ment 
and matu rat ion . French oa k is used exclusively,  ma in ly 30 0L 
hogsheads of wh ich 20% were new. The w ine rested in ba r rel  for 
n ine months before blend ing and bott l ing in Febr ua r y 2023 .

T A S T I N G

Vibrant pa le straw in colou r,  w ith a nose of lemon oi l ,  lavenda r, 
wet rock m inera l it y,  and a spr i k le of clove spice .  The pa late shows 
add it iona l f lavou rs of orange peel and BBQ’ d l ime. It  is  r ich ly 
tex tu red wh ich spea k s to the intensit y of f r u it in 2022 ,  as wel l  as 
hav ing phenomena l acid d r ive and good str uctu re . 

A N A L Y S I S

A lcohol :  13%

pH: 3 .21

TA : 6 .45g/L


