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A BIT ABOUT US
We specialize in making wines from Italian grape varieties that we source 
from our favourite growers in the di�erent wine regions. We just love how 
well these wines complement everything that we grow, cook and eat and are 
on a mission to share our passion for Italian varieties with everyone who sits 
around our table.

�e wines are made by Nikki Palun in small batches with muscles and love, 
using a variety of bins, tubs, barrels and tanks, depending on the grapes and 
style. During fermentation the wines are gently nurtured so as to maintain a 
pure expression of each vineyard and if they show their unruly side, they are 
so�ly persuaded back into the fold.

REGION:  Pyrenees

VITICULTURE
�e grapes were sourced from the Malako� Vineyard in the southern end of 
the Landsborough Valley in the Pyrenees, Victoria. Cool southerly breezes 
�ow through the vineyard enabling an extended ripening period, allowing 
the grapes to develop intense �avours and complexity. 

WINEMAKING
�e grapes were harvested by hand in the early morning, and a�er 
transportation to the winery the grapes were hand sorted, destemmed and 
the whole berries were tipped into an open vat fermenter for cold macera-
tion before spontaneous fermentation. �e wine was gently plunged and 
pumped over during fermentation and post ferment the wines stayed on 
skins for another 2 weeks to so�en the tannins. A�er pressing and racking, 
the wines were matured in old oak barriques for 10 months before bo�ling 
without �ltration or �ning. 

TASTING NOTE
Tread so�ly and see rose petals blushing and cheeky cherries winking from 
the autumn leaves below. Feel the gentle grip of luscious fruits that spin you 
inside a merry-go-round of perfume and spice, leaving you breathless, 
satiated and yet lining up for more.

ALCOHOL:  13.5% alc/vol

           VEGAN FRIENDLY

RRP:  $49.00

Nebbiolo
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