
TASTING NOTES 
A refreshing zesty wine with hints of peach & melon, complexed with the 

cracked yeast character of extended time on yeast lees. 
 

 

WINERY ROAD 
2025 BRUT CUVÉE 

In  1969,   the   first   vines   were   planted   and   a   

winery established in this area, which was traditionally 

sheep grazing pastures.  As such, the locals consid-

ered it would only ever be one  of a kind and thus 

the road leading to it was named “Winery Road”.  

Despite their doubts, the  

area  has flourished and is now recognized as an offi-

cial Wine Region. 

 

 

VINTAGE 2025 
 

The 2024/25 growing season was very dry, with rainfall less 

than half of the long-term average. The dry conditions meant 

close water management was critical over the growing sea-

son with producers utilising their block monitoring and irrigation 

capabilities to the full.  

Vintage 2025 caught Currency Creek producers slightly by sur-

prise, being one of the earliest on record with picking starting 

in late January. Most producers finished picking in mid- to late-

March and enjoyed the rare treat of having an Easter break. 

Warm days, low spring rainfall and dry conditions leading up 

to harvest resulted in excellent fruit condition and reduced dis-

ease pressure. Exceptional flavour development was reported 

in the white varieties with punchy expression and lovely, bal-

anced palates.  

Overall, the wines of 2025 will be remembered for their great 

fruit concentration and vibrant aromatics. 

ALCOHOL 
REGION 
COMPOSITION 
 
VEGAN FRIENDLY 

12% 
Currency Creek 

Chardonnay 86% 
Pinot Noir 14% 


