
Colour Garnet red.

Nose Red liquorice, cherry, and 
currants with a hint of mixed 
herbs.

Palate Medium bodied with juicy blue 
fruits, grippy tannins and 
balanced acidity.

Drink with Bistecca alla Fiorentina (or a 
decent steak you can afford) 
seasoned with salt and pepper, 
cooked over a super hot BBQ 
and rested for longer than you 
think.

Wine analysis ALC/VOL 12.4%
PH 3.38
TA 6.0 G/L

Winemaking Hand picked from a single 
vineyard in the Upper Yarra 
Valley, bunches are de-stemmed 
to capture whole berries, and 
pumped over gently twice per 
day (during fermentation). The 
wine is matured in seasoned oak 
for 7 months to create a wine 
that's fresh and bright with a 
savoury edge.

Vegan friendly.

This Sangiovese is a brilliant all rounder. And not the 
sort of all rounder your mum said you are which 
meant you weren’t excellent at anything and were 
kinda average at everything. No, this is a real all 
rounder. A chameleon of sorts. Take it anywhere, 
have it with anything, share it with everyone.


