
2021 
Cuvée Brut 
South Australia

Certi!ed Organic
Preservative Free 
Vegan Friendly

Crisp, zesty, and invigorating - sparkling with charisma 
and elegance. A revelry of apple sorbet, Bosc pears, young 
coconut, and quince; toasting with captivating notes of 
passionfruit. A joyous !zz to tickle your inner sophisticate.

Colour: Pale Straw

Aroma: A nose lifted with yellow and green apples, pears, 
coconut and lime.  Florals of jasmine and honeysuckle.

Palate: Jasmine, passionfruit, and green !gs balanced with 
notes of lemon curd and quince. The palate has a chalky 
texture followed by a high acid line. The bubble is tight, !rm, 
and persistent which enhances the texture and delicate fruit 
of this exciting wine. 

Grape Variety: Chenin Blanc 100%

Cellar: Drink now 

Wine Analysis: ABV: 12% | pH: 3.21 | TA : 5.8 | CO2: 8.7 g/L | 
RS: 0.2 g/L | Free S02: 0ppm | Total S02: 0ppm 

Dry �����
Fruit �����
Body �����
Acid �����
Tannin �����
Oak ����� 

Winemaking
Chenin Blanc was picked early morning at a sugar level of 10.4 
Baume on the 18th March 2021. The grapes were then cooled 
further and pressed. Only the free run was used for this wine. 
The juice was cold settled for two days, racked and inoculated 
and fermentation commenced, lasting for 3.5 weeks at 13ºC 
before it underwent malolactic fermentation. It was left on 
lees for an extended period to provide and increase the texture 
into the wine. Sparkled to 4.5 g/l C02 and bottled in mid-July 
2021. No Sulphur dioxide was used at any point.

Vintage
A moderately wet spring and early growing season meant 
conditions were excellent for "owering and fruit. The 2021 
vintage and the later growing season was very cool and dry, 
which led to slower ripening over the season and low disease 
pressure. A slow and mild ripening period meant natural 
acidity, concentrated fruit "avour and !ne tannins. 

History
We’re so excited to introduce our !rst ever Preservative 
Free Sparkling Wine in this divine Cuvée Brut. Made from 
100% Chenin Blanc sourced from our inaugural vineyard 
at Langhorne Creek. Planted from 1981, Certi!ed Organic 
in 1995,  with Chenin Blanc planted in 1996. Fertile soils are 
predominantly deep, alluvial sandy loams with self-mulching 
clays and high acid.  Langhorne Creek temperatures suit 
Chenin Blanc with warm Summer days and rapidly cooling 
nights provide protection for the acid and complexity of 
Chenin Blanc’s divine aromas and "avors.


