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REGION

The Adelaide Hills wine region has a reputation for producing some of Australia’s most 
exciting cool climate wines. With an average elevation around 600 metres the climate is 
significantly cooler than the neighbouring wine regions. Cool, dry summers and an autumn 
ripening period produce a balanced fruit flavour profile and natural acidity.

VINTAGE

The season started dry but above average rainfall in August ensured adequate soil 
moisture at budburst. Good conditions throughout the growing season were undermined 
by unseasonably cool conditions through flowering resulting in poor fruit set. The region 
escaped much of the January heat experienced by the rest of the state before a mild autumn 
harvest resulted in good flavour and colour development, albeit with a small crop.

VARIETIES

Each year our Jimmy’s Hat blend has been composed of three different white grape 
varieties from the cool climate Adelaide Hills region. For our 2019 release we have put 
a twist on our favourite hat-trick blend by using Pinot Noir as the primary variety; red 
skinned, but with careful handling has left the wine with just a pale pink hue. The Pinot 
Noir brings lovely notes of strawberry and guava to the wine. Its sister variety Pinot Gris 
brings apple, peach and pear characters while Vermentino adds complexity, texture and 
balance to the final blend.
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REGION: Adelaide Hills ALC/VOL: 11%

VARIETIES: Pinot Noir, Pinot Gris, Vermentino pH: 3.15

SKIN CONTACT: None TITRATABLE ACID: 6.9 g/L

OAK TREATMENT: None RESIDUAL SUGAR: dry

BARREL MATURATION: None CLOSURE TYPE: Screwcap

BOTTLE WEIGHT: 1.45 kg CASE CONFIGURATION: Stand-up 6

CASE WEIGHT: 9.2 kg PALLET CONFIGURATION: 32 cases /layer, 4 layers /pallet 

BOTTLE BARCODE: 93 1473 3002 141 CASE BARCODE: 

WINEMAKERS: James Mungall & Ben Heide CELLARING POTENTIAL: 

VINIFICATION

Harvested through the night, the cool fruit was crushed and the juice of each variety 
fermented separately to emphasise the best varietal characters of each grape. The wines 
were then blended and bottled early to retain freshness.


