
sangiovese    2025    Mt lofty ranges

soils 	 Shallow loams, ironstone, quartz   

climate  	 Cool    /  444 mm rainfall    /   1,551 degree days   

method  	� Fermented with whole berries and whole bunches, gentle 

extraction  /   Matured in old large format oak   /   Blended 

and bottled July 2025

style  	 Bright, cherry, distinctive   

nose   	 Dark cherry, red fruit, tobacco leaf 

palate   	� Bright and aromatic with generous red fruit and chewy 

tannins woven through the glossy mid-palate. 

drink   	 Now or for up to three years  

alcohol 	 13.5%   
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