
Grape Varieties & Source

87% Chardonnay ex South Australia
13% Pinot Noir ex South Australia

Harvest Date

Various 

Vintage Conditions

This is a non-vintage wine but is usually sourced from a single 
vintage with back vintages blended in as required to maintain 
consistency of the style.

Winemaking/Viticulture

Fruit is selected from vineyard sites that produce generous 
flavours. Gentle handing in the winery ensures that fruit 
flavours and delicacy are maximised in the final wine. To 
preserve the refreshing acid drive and structure on the palate 
the base wine does not undergo malo-lactic fermentation. 
After blending, the wine remains on light lees until required 
for bottling to maintain freshness and increase the complexity 
of flavour.

Tasting Comments

Pale straw in colour with green tints. Fresh lifted aromas of 
citrus blossom, red apples and freshly baked pastries. Bright 
fresh and delicate, a light bodied sparkling wine whose 
flavours of citrus and brioche offer a fun and playful sparkling 
experience.

Alcohol %    11.5

Total Acidity (g/L)   7.23

pH     3.28

Residual Sugar (g/L)   7.8

Counterpoint by definition, is the formation of a pleasing or notable 
contrast from one element to something else. With no fuss and no 
mystifying wine jargon, these wines amplify the outstanding quality of 
the grapes to produce simply great fruit flavour.


