
A L C  1 3 . 5 %

T A  6 . 3 9 g / L

P H :  3 . 2 7

R S :  D r y
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V I N T A G E 

Vinta ge at R ising Vineya rd sta r ted on 23rd Febr ua r y w ith 
Gew u rztram iner,  a lmost 2 week s later than v inta ge 2020.  Th is later 
pick ing was due to m i ld temperatu res and a huge amou nt of ra in 
throug h Janua r y.  These cond it ions a l lowed the g rapes plent y of t ime 
to accu mu late lots of f lavou r wh i le st i l l  reta in ing moderate a lcohols 
– 12 . 5 to 13% on avera ge .  2021 was a gold i lock s v inta ge where 
ever y th ing was just r ig ht ,  and the resu lt ing w ines can be consu med 
you ng or cel la red for a whi le .  A v inta ge of ba lance,  energ y,  and 
f lavou r.

V I N E Y A R D

A blend of f ive block s f rom the R ising Vineya rd in St A nd rews – P58 
clone f rom Birdwood block ,  P58 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 ! Hand-picked over a ten-day per iod in Ma rch 2021.  A ge 
of v ines va r ies f rom 19 to 37 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 15% 
were new. A few ba r rels went throug h ma lo but we’re not su re exact ly 
how many, maybe 10%. The w ine rested in ba r rel  for n ine months 
before blend ing and bott l ing in Janua r y 2022 .

T A S T I N G

Vibrant pa le straw colou r w ith a touch of g reen hue.  On the nose , 
wh ite peach, roasted a lmonds ,  and fennel ,  w ith a m inera l wet rock 
and a fa int str uck match a roma . The pa late has breadth w ithout 
being overblow n; a f u l lness w ithout being f r u it y.  Sa l ine acid it y f lows 
throug h to the back pa late g iv ing the w ine l ine and leng th .  F lavou rs 
a re lemon cu rd and r ipe l imes w ith a touch of nutmeg oa k . 

A N A L Y S I S

A lcohol :  12 . 5%

pH: 3 .25

TA : 6 .9g/L 


