
FAMILY OWNED, ESTATE BOTTLED WINES FAMILY OWNED, ESTATE BOTTLED WINES FAMILY OWNED, ESTATE BOTTLED WINES

FAMILY OWNED, ESTATE BOTTLED WINES FAMILY OWNED, ESTATE BOTTLED WINES FAMILY OWNED, ESTATE BOTTLED WINES

The nose shows a solid core of blackberry, 
currant compote, roasted digs, along 
with campfire smoke, dark chocolate 

shavings, anise cookies. Full-bodied but 
suave on the palate, with structured 

tannins, moderating acidity that keeps it 
away from being too heavy. The currant 
and fig compote mixes with lots of anise, 

coffee, scorched earth, violet petals, 
clove, sweet toffee and vanilla. This 

should age nicely over the next decade.  
— Isaac Baker: Terroirist, Dec 2019
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