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OUR WINES /  CORE RANGE

V I N T A G E  	

M i ld w inter led to ea rl ier than usua l bud bu rst wh ich resu lted 
in an ea rly v inta ge .  The season was cool and wet a ga in ( just l i ke 
20,  21 & 23).  The la rgest deluge of ra in came in Janua r y (180mm) 
wh ich presented a massive cha l lenge for the v ineya rd team. Lots 
of ha rd work del ivered the w iner y team a beaut i f u l ly clean and 
r ipe crop. Vinta ge at R ising sta r ted on 23rd Febr ua r y and f in ished 
on 15th Ma rch. 

V I N E Y A R D  &  V I N I F I C A T I O N

Fou r sepa rate Pinot Noir block s at R ising v ineya rd were hand-
picked and fer mented sepa rately to ma ke up the 2024 R ising 
Pinot Noir.  The clones used a re M V6, 114,  115 and D2V6. Di f ferent 
percenta ges of whole bu nch and t ime on sk ins were used for each 
fer ment .  The avera ge t ime on sk ins is 12 days and the overa l l 
whole bu nch component is 17%. The fer ments were pressed of f  and 
sent to French oa k (17% new) hogsheads for 6 months matu rat ion .

T A S T I N G

Vibrant cher r y red in colou r.  Hig h ly per f u med and f u n k y 
a romatics w ith notes of bramble bush , spiced plu m, and black 
cher r y.  It  has a ch isel led str uctu re w ith da rker f r u its on the 
pa late than on the nose .  There is a g raph ite m inera l it y and 
savor iness woven throug h the f r u it ,  before f in ish ing w ith a h int of 
ama ro. 

P A I R S  W I T H

Pek ing duck

A N A L Y S I S

13% A lc .  	 3 .61 pH. 	 6 .0g/L TA


