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OUR WINES /  CORE RANGE

V I N T A G E  	

M i ld w inter led to ea rl ier than usua l bud bu rst wh ich resu lted in 
an ea rly v inta ge .  The season was cool and wet a ga in ( just l i ke 20, 
21 & 23).  The la rgest du mp of ra in came in Janua r y (180mm) wh ich 
presented a massive cha l lenge for the v ineya rd team. Lots of ha rd 
work del ivered the w iner y team a beaut i f u l ly clean and r ipe crop. 
The Cabernet Franc was ha r vested on the 29th Febr ua r y,  a leap 
yea r baby ! 

V I N E Y A R D  &  V I N I F I C A T I O N

Cabernet Franc f rom 4 0 -yea r-old ,  u ng ra f ted v ines on a wa r m, 
west-facing slope at ou r Lig htfa l l  V ineya rd in Hea lesv i l le .  Hand 
picked and transpor ted a l l  of  20 metres to the w iner y.  Ha l f  the 
f r u it was destemmed and put into the bottom of an open pot 
fer menter,  the other ha l f  was lef t  as whole bu nches and put on 
top. The fer ment was w rapped up w ith lots of CO2 cover for 
ca rbon ic fer mentat ion . Pressed of f  to old oa k for 10 months 
matu rat ion before bott l ing u nf ined and u nf i ltered .

T A S T I N G

Br ig ht da rk pu r ple-red in colou r.  L i f ted a romas of da rk blue and 
red f r u its w ith bay lea f and smok y u nderg row th on the nose .  The 
pa late is f u l l  of  mu lber r y,  blood plu ms and bluestone.  It ’s  both 
savou r y and sweet in equa l measu re and is per fect ly med iu m 
bod ied .

P A I R S  W I T H

Pappa rdel le w ith w i ld mushroom ra g u .

A N A L Y S I S

13% A lc .  	 3 .76 pH. 	 4 .8g/L TA

RISING V INEYARD


