
2015 ‘METHODE TRADITIONELLE’
CHARDONNAY PINOT NOIR

ABOUT PIKE & JOYCE
Pike and Joyce Wines was established in 1998 as the coming 
together of the Pike family, from Pikes Wines in the Clare Valley and 
the Joyce family, fifth generation horticulturists from the Adelaide 
Hills. The two families share a love of the region, a passion for 
viticulture, and a desire to produce only the finest wine.

Pike & Joyce Cellar Door
730 Mawson Road, Lenswood, South Australia 5240
T   08 8389 8102
W  pikeandjoyce.com.au

Tasting Room: 11am - 4pm daily
Restaurant: From 12pm, Thur - Sun

WINEMAKER’S NOTE

Our first release of this wine was 
in 2009, and this vintage release 
shaping up to be one of our best. 
2015 was an extremely strong 
vintage for Chardonnay, with a mild 
growing season and cool January 
creating perfect conditions for 
growing fruit for sparkling wine. 
Hand picked and fermented in tank, 
this wine was bottled after 9 months 
on lees in tank, and then spent 4.5 
years in bottle before disgorgement.

TECHNICAL INFORMATION

Fruit Source: Estate Grown
Altitiude: 593 metres 
Variety: 95% Chardonnay, 5% Pinot 
Noir
Vintage: 2015
Region: Lenswood, Adelaide Hills
Fermentation: Methode 
Traditionnelle, bottle fermentation.
Alc/Vol 12%  RS 4.0 g/L
pH 3.22  TA 7.98 g/L 

TASTING NOTES

Appearance: A medium straw 
colour in the glass.

Aroma: Subtle aromas of brioche 
and fresh bread with flecks of citrus 
and cream - reflecting its extended 
time on yeast lees (4 ½ years) 
before disgorging.

Palate: The palate is complex, 
soft and round - the brioche and 
bready characters being the main 
players, but amply backed up by 
some attractive red fruits. The fine, 
persistent mousse and balanced 
acidity ensures the wine finishes 
clean and dry.

Summary: Our fourth release of our 
‘Methode Traditionelle’. The time
spent on lees has provided us with 
complexity that is bound to impress
many fans of high-quality sparkling 
wine. Drink now with any type of
seafood. 


