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P H

3 . 4 1

T A

7 . 1 2  G / L

R S

3 . 1  G / L

A mild spring and good growth of the canopy protected the fruit

from the hot summer this season, producing rich ripe fruit this

vintage. Harvested in early March, when the baume was 13.5,

fermented in stainless steel tanks and left to mature on French Oak.

A medium-bodied Shiraz complimented by flavours of blackcurrants

and dark chocolate, and gentle tannins on the finish.

2022 European Wine Challenge
2022 Riverland Wine Show

T A S T I N G  N O T E S

2 0 2 1  S H I R A Z

R E G I O N
C O L O U R
A R O M A

V I N T A G E  C O N D I T I O N S

A W A R D S

A L C O H O L

1 3 . 5 %

Riverina

Warm purple hues

Beautiful licorice and dark chocolate

GOLD
BRONZE



2 0 2 1  C A B E R N E T  S A U V I G N O N

R E G I O N
C O L O U R
A R O M A

V I N T A G E  C O N D I T I O N S

T A S T I N G  N O T E S

A W A R D S

A L C O H O L

1 3 . 5 %

P H

3 . 6 6

T A

5 . 5 3  G / L

R S

4 . 3  G / L

Riverina, NSW

Warm Maroon tones

Beautiful dark berries and spices aromas on the nose

A mild spring and good growth of the canopy protected the fruit

from the hot summer this season, producing rich ripe fruit this

vintage. Harvested in early March, when the baume was 13.5,

fermented in stainless steel tanks and left to mature on French Oak.

A lavish Cabernet Sauvignon, full-bodied with delightful nose of dark

berries and tobacco. Flavours of cassis and blackcurrants, finishing with

fine tannins.

SILVER
BRONZE

2022 China Wine and Spirits Awards
2022 Riverland Wine Show
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2 0 2 1  M E R L O T

R E G I O N
C O L O U R
A R O M A

V I N T A G E  C O N D I T I O N S

T A S T I N G  N O T E S

A L C O H O L

1 3 . 5 %

P H

3 . 6 0

T A

5 . 5 7  G / L

R S

4 . 0  G / L

Riverina, NSW.

Warm purple hues.

Succulent cherry aromas.

Mild spring and early summer made ideal ripeing conditions, allowing

time for flavour and colour to reach optimum levels. Harvest took place

at 13.0 Baume.

Soft and fruity, this subtle Merlot shows spicy varietal flavours such as

juicy plums and ripe dark fruits. Succulent sweet cherry aromas hit the nose

with a hint of liquorice.

A W A R D S

BRONZE 2022 Riverland Wine Show
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2 0 2 2  S A U V I G N O N  B L A N C

R E G I O N
C O L O U R
A R O M A

V I N T A G E  C O N D I T I O N S

T A S T I N G  N O T E S

A L C O H O L

1 1 . 5 %

P H

3 . 3 1

T A

8 . 0 0  G / L

R S

1 . 2 G / L

Riverina, NSW.

Pale lime hues.

Breathe in its aroma grapefruit and passionfruit.

A mild spring and good growth of the canopy protected the fruit from the

hot summer this season, producing rich ripe fruit this vintage. Harvested

in early February, when the baume was 11.9, fermented in stainless steel

tanks and left to mature on French Oak.

Vibrant and fresh, this delicious Sauvignon Blanc is overflowing with

fruity flavours. Breath in the aroma of freshly squeezed grapefruit and

passion fruit and revel in the luscious lime, tropical fruit and sweet green

apple flavours.
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A W A R D S

SILVER 2022 Riverina Wine Show
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T A S T I N G  N O T E S

A L C O H O L

1 2 . 0 %

P H

3 . 2 3

T A

7 . 2 7  G / L

R S

3 . 0  G / L

Riverina, NSW.

Pale lime hues.

Peach and nectarine bouquet.

A mild spring and good growth of the canopy protected the fruit from the

hot summer this season, producing rich ripe fruit this vintage. Harvested

in early February, when the baume was 11.9, fermented in stainless steel

tanks and left to mature on French Oak.

Elegant and refreshing, this delicious Pinot Grigio is a vibrant fusion

of peach, pear and green apple flavours. It offers the a perfect balance of

with just the right acidity.

A W A R D S

SILVER
BRONZE

2022 Melbourne  International Wine Comp
2022 Riverina Open Challenge
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B R U T  C U V É E

R E G I O N
C O L O U R
A R O M A

V I N T A G E  C O N D I T I O N S

T A S T I N G  N O T E S

A W A R D S

A L C O H O L

1 1 . 0 %

P H

3 . 2 5

T A

6 . 7 8  G / L

R S

1 4 . 2 4  G / L

Riverina, NSW.

Light straw hues.

Peach and nectarine bouquet.

A mild spring and good growth of the canopy protected the fruit from the

hot summer this season, producing rich ripe fruit this vintage. Harvested

in early March, when the baume was 13.5, fermented in stainless steel

tanks and left to mature on French Oak.

Light straw hues with lively white peach and nectarine fruit aromas, this

Sparkling Chardonnay has persistent bubbles to leave the palate with a

creamy, crisp finish.

BRONZE 2020 Riverina Winemakers Association GI Challenge
BEST VALUE 2021 WINESTATE MAGAZINE UNDER  $20
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