
Hand-picked and crushed to stainless steel fermenters where it stayed
for 3 weeks with gentle maceration. The time on skins allowed for
softening of the tannins. Components were aged for 10 months in a
French oak barrels. Inky purple blackcurrant and bay leaf, layered with
secondary cedar and chocolate. Velvety soft tannins and a long finish.

Tasting Note

Hand-picked and crushed to stainless steel fermenters where it stayed
for 3 weeks with gentle maceration. The time on skins allowed for
softening of the tannins. Components were aged for 10 months in a
French oak barrels. Inky purple blackcurrant and bay leaf, layered with
secondary cedar and chocolate. Velvety soft tannins and a long finish.

Full breakdown

Product Code: 00046032
Country: Australia
Region: Margaret River
Vintage: 2020
ABV: 14%
Bottle Size: 75cl
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