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tasting notes:

food match: rating:

Lemon, bacon and chickpea risotto.

Aroma:

Taste: 

Body: 

Finish: 

Quality:
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There’s a touch of struck match on the bouquet that gives the wine presence, and politely demands attention. 
Grapefruit zest and Meyer lemon are among the rivulets that join with cadenced acidity on the oh-so-fresh finish 

and aftertaste. James Halliday – Weekend Australian Magazine

Drink from: 2022 - 2030

taste & smell profile
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