
Organic Pinot Noir grapes        

RS: 0.14 g/l / Alc: 12.5% / TA: 5.4 g/l / pH: 3.73 
 

The grapes were hand harvested at optimum ripeness 
from four different blocks.  

 

They were then destemmed and crushed into tank 
to ferment using a mix of wild and organic yeasts. 

 

Once racked and pressed off the skins, the wine 
matured in small neutral & seasoned French oak 
barriques for 10 months. 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
Senses 
Sight: Dark ruby. 
Smell: Red plum. Dark cherry. Cranberry. Forest 
floor. Cedar. Fresh tobacco. Star anise. 
Taste: Juicy acidity. Fresh strawberries. Bright red 
fruit. Dark chocolate. Leather. Fresh coffee. 
Velvety tannins. 
 
 
 
 
 
Suitable for vegans. 
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