
2020 ‘SEPARE’ GRUNER VELTLINER

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, Friday - Sunday

WINEMAKER’S NOTE

Although 2020 vintage will be 
remembered for extreme heat 
waves and bushfires, we were very 
lucky and escaped unscathed. The 
bushfires missed our vineyards by 
metres, and we were unaffected by 
smoke taint.

After a dry winter and spring, 
a heatwave in December and 
January, we received 60mm of 
rain in February along with perfect 
ripening conditions through to 
harvest. Resulting in wines of 
delicate flavours and high natural 
acidity.

TECHNICAL INFORMATION

Fruit Source: Estate Grown
Altitiude: 593 metres 
Variety: Gruner Veltliner
Vintage: 2019
Region: Lenswood, Adelaide Hills
Fermentation: Stainless Steel
Alc/Vol 12.5%  RS 2.6 g/L
pH 3.17  TA 6.91 g/L 

TASTING NOTES

Appearance: Yellow straw with 
green hues.

Aroma: Subtle yet complex aromas 
that evolve with a little time in the 
glass. Perfume, stone fruit, nettles, 
and peppery rocket with hints of a 
flinty earthy quality.

Palate: Like the aroma, it’s medium 
palate weight builds in complexity 
with layers of stonefruit, melon, 
rocket, spice and some green 
nettle/rocket flavours. The finish is 
driven by texture and balance.

Summary: Gruner Veltliner is an 
Austrian variety that has found 
a home in Adelaide Hills, we first 
planted Gruner Veltliner in 2010. 
Made in a textural style with soft 
acid. We have 2 separate plantings 
on very different parts of the estate 
that produce very different flavours, 
hence the name ‘Separe’. 

This is our 8th release of this 
distictive textural varietal. Drink it 
now and over the next 2-4 years. 
Try with it with veal ravioli in a 
creamy sauce.


