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RISING V INEYARD OUR WINES /  CORE RANGE
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The wettest Spr ing in memor y made the 2023 g row ing season one 
of the most cha l leng ing we have ex per ienced in the Ya r ra Va l ley. 
Lots of ha rd work in the v ineya rd coupled w ith an u nusua l ly d r y 
Febr ua r y saved the day and we ha r vested a lovely crop, a lbeit 
three week s later than usua l .  The long ,  cool r ipen ing season 
produced w ines w ith lovely natu ra l acid it y and excel lent f lavou r 
development .  

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 Long Gu l ly Vineya rd in Hea lesv i l le .  Hand 
picked and 10 0% destemmed before u ndergoing fer mentat ion by 
ind igenous yeast in an open pot .  Hand plu nged for super sof t 
ex tract ion – we want to keep the l ig htness in ou r Franc .  Pressed 
of f  a f ter 8 days to matu re in old oa k for 10 months .  The w ine is 
bott led u nf ined and u nf i ltered . 

T A S T I N G

Intense ,  deep r uby-pu r ple in colou r.  L i f ted a romas of v iolets and a 
red ber r y compote dom inated by w i ld strawber r ies and raspber r y. 
The savou r y component is strong w ith bramble ,  blue stones and 
a sang u ine i ronstone cha racter.  The pa late sta r ts sof t and plu mp 
w ith blueber r ies and that d ist inct bel l-pepper cha racter of ten 
associated w ith Cabernet .  Cha l k y tann ins bu i ld to a f u l l  but 
stoney f in ish .

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 . 55 pH.  6 .0g/L TA


