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The DiGiorgio Family Wines Lucindale Vineyard 
In 1989 the family set aside 4 hectares on their 
Lucindale farm for vines.  After much consideration 
of microclimate, average sun light hours, water 
supply and soil testing, the first 2 hectares of Pinot 
Noir and 2 hectares of Cabernet Sauvignon were 
planted. As a result of its initial success, the 
family gradually developed the vineyard to a total of 
126 hectares with the final planting in 1998.  The 
varieties planted now encompass Cabernet 
Sauvignon, Merlot, Shiraz, Pinot Noir and 
Chardonnay.  
 
Harvest Details 
Varieties 85% Pinot Noir 
  15% Chardonnay 
G.I.  100% Limestone Coast 
Harvest Date Blend of vintages 
 
Bottling Details 
Alcohol  12.5% 
T/A  5.94g/l 
pH  3.16 
Bottling Date Periodical 
Oak Handling None 
    
Wine Details 
Wine Style Sparkling blush 
Colour  Pale salmon pink 
Nose  Ripe strawberries with lifted spicy aromas of freshly 
  baked bread 
Palate  Soft and approachable, with ample strawberry and 
  cream flavours.  Some yeasty complexity on the 
  palate, which finishes with a hint of fruit sweetness 
 
 
Winemaker’s Comment 
An easy drinking traditional sparkling blend of Pinot Noir and 
Chardonnay offering spicy fruit and freshly baked bread characters amid 
a pool of strawberry bubbles.  A wine that will bring any occasion to life. 
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