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Larry believes in healthy & sustainable vineyard practices, winemaking
transparency with as little as possible between the vine and the finished
wine. Laissez-Faire means 'let it be' . Fruit was hand-picked, whole
bunch pressed and left to ferment naturally at low temperature for 6
weeks. White peach andred apples knited together with tight acidity

Tasting Note
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Full breakdown
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Country: Australia
Region: Western Australia
Vintage: 2022
ABV: 12%

Bottle Size: 75ml
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