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Analysis: 

ALC:  14.65 %/vol  

pH:     3.98  

VA:     0.67 g/litre   

RS:    3.9 g/litre  

TA:    4.7 g/litre 

 

 

WINEMAKERS COMMENTS: 

 

The fruit is predominantly sourced in Malmesbury, with a small portion of Wellington fruit 

also used. Certain parcels are naturally fermented, but most are inoculated with selected 

Rhone strains.  About a third remains unoaked, the balance is matured in old French barriques 

and on French oak staves. 

 

 

TASTING NOTES: 

 

Intense red colour with opulent red fruit flavours and hints of pepper. A silky full bodied 

texture with soft tannins and integrated wood. 

 

 
 


