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OUR WINES /  CORE RANGE

V I N T A G E   

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 at R ising .  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

Fou r sepa rate Pinot Noir block s at R ising Vineya rd were hand-
picked and fer mented sepa rately to ma ke up the 2023 R ising 
Pinot Noir.  The clones used a re M V6, 114,  115 and D2V6. Di f ferent 
percenta ges of whole bu nch and t ime on sk ins were used for each 
fer ment .  The avera ge t ime on sk ins is 12 days and the overa l l 
whole bu nch component is 27%. The fer ments were pressed of f  and 
sent to French oa k hogsheads – of wh ich a rou nd 20% a re new – for 
10 months matu rat ion , before blend ing and bott l ing u nf ined and 
u nf i ltered in Janua r y 2024.  

T A S T I N G

Vibrant ma roon red in colou r.  Hig h ly per f u med a romatics of 
blood plu m, i ronstone,  thy me, and morel lo cher r y.  It  has a wel l 
str uctu red but subt le pa late ,  and a l ithe f reshness sug gest ive of 
the cool g row ing season and a touch of whole bu nch. The pa late 
has a pepper y cha racter w ith add it iona l f lavou rs of orange peel , 
and Campa r i ,  and si l k y tann ins f rom both sk in and sta l k ma ke 
th is a ver y complex w ine .

P A I R S  W I T H

K anga roo f i l let w ith a rocket and pomeg ranate sa lad .

A N A L Y S I S

13 . 5% A lc .   3 .62 pH.  5 .9g/L TA


