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VINTAGE NOTES

The 2025 vintage will be remembered for being one of the driest in many years.  The dry 
conditions led to early flowering and despite the dry,  crop levels were quite reasonable 
for the first time in many years.  The vines struggled against the dry conditions and 
ripened the crop quickly leading to the earliest and fastest harvest in our memory. The 
wine quality is exceptional across all varietals and with similar vintage conditions not 
seen since 1967, this may well be one of the great vintages of modern times.

VINEYARD & WINEMAKING NOTES

Inspired by young, fresh Italian table wines, we have created a Nebbiolo that 
is ideal to drink right away. Nebbiolo receives meticulous vineyard attention to 
ensure clean flavourful fruit at harvest. Whole berry fermentation with 5-10% 
whole bunch to ensure perfume lift and complexity followed by early pressing 
to manage tannin extraction. Maturation in seasoned oak to soften tannins and 
preserve fruit aroma, and bottled within 12 months of harvest for freshness. Vino 
Novello.

Cherry. Strawberry. Clove. Caraway. Bergamot. Fresh. Taut. Fleshy. 
Perfect pairings—Risotto Milanese or Spicy Sausage Pasta

WINE ANALYSIS
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Released June 2025

6.3g/L


