
 

 

 

 

13.5% vol 

 

Grapes were hand harvested whole bunch pressed (90%), or 
destemmed and fermented on skins. Ferments started 
spontaneously in a mixture of 225L and 500L seasoned French oak 
and acacia  barrels where they were stored un-sulphured on gross 
lees for 10months before being blended and bottled. 

 


