
A L C  1 3 . 5 %

T A  6 . 3 9 g / L

P H :  3 . 2 7

R S :  D r y

 2 0 2 1  G A M A Y

V I N T A G E

Vinta ge sta r ted a lmost 2 week s later tha n v inta ge 2020. 
Th is later pick ing was due to m i ld temperatu res a nd a huge 
amou nt of ra in throug h Ja nua 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 ,  a nd the 
resu lt ing w ines ca n be consu med you ng or cel la red for a wh i le .  A 
v inta ge of ba la nce ,  energ y,  a nd f lavou r.

V I N E Y A R D

The f r u it is sou rced f rom the Rou ndstone Vineya rd in Steels 
Creek in the nor th-west of the Ya r ra Va l ley.  Th is gamay is g row n 
in classic Ya r ra Va l ley soi ls of clay-loam over a deep clay base . 
Pla nted in the ea rly 9 0s ,  these a re the oldest Gamay v ines in the 
Ya r ra Va l ley.  Three clones add complex it y. 

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

Ha nd-picked a nd t ipped d irect ly into open fer menters for 10 0% 
whole bu nch fer mentat ion . Foot stomped t w ice a nd pu mped over 
gent ly once du r ing a t welve-day macerat ion . Pressed to sta in less 
steel ta n k to complete suga r fer mentat ion before tra nsfer to old 
50 0L French oa k pu ncheons for ma lo-lact ic fer mentat ion a nd 
seven months matu rat ion on lees .  A sma l l  su lphu r add pr ior to 
bott l ing to ma inta in f reshness .  Bott led u nf ined a nd u nf i ltered .

T A S T I N G

Br ig ht raspber r y red in colou r w ith a ver y l i f ted nose of r ipe 
cher r ies ,  musk st ick s a nd g ra n ite dust .  It  has a pomeg ra nate zip 
on the pa late ,  a nd sk in a nd sta l k ta nn ins work together to add a 
sinew y complex it y.  A l ively w ine that f in ishes w ith f reshness a nd 
work s wel l  w ith a sl ig ht ch i l l .

A N A L Y S I S

A lc :  13%

PH :  3 .4

TA : 5 .4g/ l
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