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BRUT CUVEE
“South Australia

TASTING NOTES

In the days when ballast stone was an important
feature of some of Australia’s most iconic build-
ings, the daring Steeplejacks played a crucial role
in their

construction and maintenance. As skilled crafts-
men, they completed the most difficult work on
the highest towers, oblivious to vertigo, gravity
and mortality.

VINTAGE 2024

Average winter rainfall followed by cool summer conditions
resulted in a prolonged but well-balanced vintage for the Cur-
rency Creek Wine Region. Variable weather during spring re-

sulted in some yield variations within the district between both
blocks & varieties. Overall canopies were more vigorous al-
lowing for healthy balanced ripeness across all varieties.
White varieties benefited from some early cooler climatic con-
ditions & the maritime influence of the Southern Ocean. Con-
tinued cooler than average mean temperatures through January
& February eventually delayed harvest across most red varie-
ties by 14-21 days when compared to the historical average
start dates, many reds being picked after Easter.

ALCOHOL 12%
TA 7.92
REGION Fleurieu Peninsula
COMPOSITION Chardonnay 80%

Pinot Noir 20%

VEGAN FRIENDLY

A bright, zesty wine—fruit driven, with fresh pear and apple flavours which carry through to a
creamy palate, ending with a crisp, clean finish.
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