TASTING NOTE

The Pinot Noir component produces a pretty pink
tinge while adding an array of strawberry and
cherry flavours. Fruit depth and texture is a contri-
bution of the Chardonnay. Leading to a long lively
and creamy finish.

VINTAGE 2025

The 2025 Vintage saw a stable, moderate growing
season delivering clean fruit and balanced ripe-
ness across all major varieties. Lower disease
pressure compared with previous humid vintages
and yields were slightly below average but of high
quality.

Spring was mild with good flowering and fruit set.
Summer: Warm but rarely extreme with sea
breezes moderating heat spikes thanks to the mari-
time influence of the Southern Ocean. Well-timed
early-season rains with a dry harvest period en-
sured clean picking. Harvest started slightly earli-
er than average with first picks early Feb through
to mid-March.

Currency Creek producers report strong flavour
development and balance, suggesting 2025 will
stand as one of the region’s more consistent, high-
quality recent vintages.

CURRESSSSSC RE E K

ALCOHOL 12.5%
VARIETAL COMPOSITION
Chardonnay 70%

Pinot Noir 30%

2025 SPARKLING
Chardonnay Pinot Noir

SPARKLING

2025 CHARDONNAY PINOT NOIR




