
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 

A cha l leng ing v inta ge to pa ir w ith a cha l leng ing yea r in genera l . 
Spr ing 2019 was cool ,  w indy a nd wet resu lt ing in low crops due 
to poor f r u it set .  Temperatu res rema ined moderate ,  a nd ra in 
throug hout the ha r vest per iod prov ided cha l leng ing cond it ions . 
O vera l l ,  the cool ish a nd wet weather resu lted in low suga rs 
(therefore a lcohols) a nd cr isp,  ref resh ing acid it y.

V I N E Y A R D

Sing le Vineya rd .  A blend of Birdwood (P58/south facing),  BI BS 
(I10V5 & Ber na rd 76/west facing),  House (P58/nor th-west 
facing),  Nu mber 1 (Ber na rd 95/south facing) block s .

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

Ha nd picked , whole bu nch pressed , ind igenous yeast fer ment 
in French oa k ba r rels (a m i x of pu ncheons a nd hogsheads) – 
23% new. Some ba r rels were lef t  to go throug h ma lo-lact ic 
fer mentat ion (maybe 15%).  The w ine was lef t  on lees in ba r rel  for 
10 months before rack ing into ta n k w ith f ine lees for a f u r ther 3 
months to integ rate before bott l ing .

T A S T I N G

Br ig ht Straw yel low. So dense .  Sa l ine ,  wet rock ,  cinna mon a nd 
sa nda lwood . Savou r y br ioche a nd a h int of ga r r ig ue -  rosema r y 
f lowers ,  bay leaves ,  g reen ol ive .  Tig ht ly coi led w ith a f l int y 
g rapef r u it core ,  wh ich u nf u rls to wh ite blossom to fol low the 
sa l ine m inera l d r ive .  Sea r ing ly long.  Where R ising tr u ly sh ines .

A N A L Y S I S

A lcohol :  12 . 5%

pH: 3 .25

TA : 6 .9g/L 


