
P L A C E 
Home Vineyard, Sand Road, McLaren Vale. Total area under 

vine 0.6 Ha. Grafted in 1981, onto Riesling rootstock, heritage 
clone. It is hand spur pruned, single wire cordon. Geology is 

Christies Beach Formation, which consists of alluvial sand, silty 
clay and gravel lenses. Certifi ed sustainable vineyard with 

Sustainable Winegrowing Australia.

S E N S O R Y
COLOUR:  Pale straw, clear and bright. 

AROMA:  Jasmine, musk, honey blossom, fresh cut hay.

PALATE:  Grapefruit, cucumber, dill, lemon barley. Finishes 
with a touch of talc and sea spray freshness. Clean, dry, zesty, 

it’s a “petit” white, great fun drinking.

F O O D  M A T C H
As an apero; smoky bay oysters; salt & pepper tofu; almond 

frangipane  and poached pear tart.

C E L L A R I N G
Drink now style, but will be great till 2023.

W I N E  A N A L Y S I S
Alcohol 11.3% ~ pH 3.01 ~ Total acidity 6.5g/L
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V I T I C U L T U R E 
If you had one last vintage to call, this would be the one to dial up. You 

just had to trust the subtle confi dence and peace of it, in all of the 
madness that was going on in the outside world.

The primary reason was of course natures gift – an ideal growing 
season. Damp winter, calm spring, mild summer. Providing lovely 

conditions for fruit set, balanced ripening, relaxed canopies, and of 
course healthy soils, courtesy of our regenerative farming practices. 
Harvest was forty-two days of life on a loop – observe, walk, taste, 

decide, act, make. In the middle was an intense period, surely brought 
on by a magical full moon, some heat days - everything spiked. We 

went for it, trying to harness all of that energy from the fi eld into the 
ferments, which all started wild but happy.

This was when our diversity kicks in, especially around varieties and site 
micro-climates. fl avour punch there early, but at lower baume, and 

freaky natural acidity.

W I N E M A K I N G 
The fruit was hand-picked in the cool early morning of 15 

February at 11 baume, 7.0 ta, 3.0 pH. Upon receiving at the 
winery, the fruit was gently destemmed straight into the press, 

where it was held on skins for 2 hours, to enhance the mid palate 
of the juice. The free run juice fraction was collected into 

stainless steel tank, and the gentlest of pressings were also 
combined. No preservatives added. The juice was then settled 

and racked o�  solids and fermented at 15 degrees until dryness 
was achieved. Following twelve week’s maturation, the wine was 

cold stabilized and sterile fi ltered, bottled on May 24, 2022, 
sealed under stelvin screwcap. 

Certifi ed carbon neutral and vegan friendly wine. 

We were able to pick o�  our blocks when we had space in the 
winery, but vitally, when the fruit was optimum - bright, crunchy, 
with ripe tannin and earth texture. It was an unreal combination, 

the fl avour punch there early, but at lower baume, and freaky 
natural acidity.

There is freshness and tension in the wines now, poised to unfurl in 
the glass, however patience will also be a virtue, we think the wines 

will mature elegantly. 
Finally, if we think about what live and breathe at Hither & Yon, 

it certainly was all about our soil and people. A beautiful environ-
ment and passionate team, blessed.
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