THE LANE VINEYARD.

2024 PINOT NOIR

ADELAIDE HILLS

Cool-climate wines celebrating the diverse altitude, latitude and BOUQUET . . .
ancient soils of the Adelaide Hills. These unique environmental Black cherry, bramble fruits, allspice and a Campari
. . . . . lift,
influences are reflected in all of our wines; intense fruit flavours
balanced by beautiful natural acidity. PALATE
Fleshy core of black cherry, raspberry and
2024 SEASON strawberry. Juicy acid line and silky tannin.
2024 delivered a cool, even growing season that yielded wines TECHNICAL
with intense yet delicate flavours and vibrant colours. e Alcohol: 131
February and March saw an absence of rainfall, coupled with « Residual Sugar: 0 g/L
low crop yields and warmer temperatures, which led to an « Total Acidity: 5.7
unusually fast-paced harvest. e pH:354

VINEYARD LOCATION * Altitude: 320 | 400m

Lenswood, Mt Torrens, Lobethal, Hahndorf, Adelaide Hills * Vegan: Yes ]'HE LA N E VlNEYARD.

e Vegetarian: Yes

VINIFICATION ¢ Contains sulphites

Sourced from 4 distinct vineyards across cooler parts of the Hills. e RRP: $30 e

Each parcel was fermented separately and then basket pressed into PINOT NOIR
French oak Barriques and left to mature in our underground cellar for PEAK DRINKING e nnerio o Tie dolRNECRRIES
4 months. Enjoy now or cellar up to 6 years iy v, caamor EsaTEANGI K
WINEMAKER FOOD MATCH

Sam Milne Red Duck Curry




