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Carved from stone, fuelled by sun, a vineyard like no other.



Flavour Profile 
Using only free-run juice, this Viognier displays a delicate light-gold hue. Aromatic and expressive, 
the nose opens with white florals, jasmine, and orange blossom, followed by notes of ripe melon, 
honeydew, and soft citrus. The palate is creamy yet balanced, with vibrant acidity, finishing long 
and graceful, with freshness and layered complexity.

Growing Conditions 
The 2025 growing season began with an early bud break and favourable spring conditions. A long, 
warm summer with above-average daytime temperatures encouraged steady vine development 
and accelerated ripening, leading to an earlier harvest than usual. Toward the end of the season, 
cooler nights helped maintain freshness in the fruit while a notably dry September allowed for 
clean picking conditions. These favourable conditions resulted in healthy yields and beautifully 
ripened grapes, showing vibrant flavour concentration, balanced acidity, and refined tannin 
structure in this vintage.

Winemaking  
After very gentle extraction, the Viognier was fermented cool with a specially selected yeast 
to bring out the fruity and floral aromatics. A long fermentation period gave us a rich, full and 
luscious wine.

Viognier 100%

Alcohol 14.0% 
Residual Sugar 1.8 g/L 

Total Acidity 5.6 g/L 
pH 3.4
Brix 25

Cases Produced 215
Released 2026

SKU 169089

Viognier 2025


