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bonfire, the soft hum of conversation, not Roir100% Body . e e e
and the gentle clinking of glasses. Region Acidity o o o e o
Worries seem to melt away in the Riverland 84% Tannins o o @ o o
embrace of cosy clove and vanilla. 'é’('j"e';]a\r/zrl‘l;/;f/?/ Oak coe e
Tomorrow can wait. Langhorne Creek 2% Overview

A medium-bodied delight

Story Colour with fine, soft tannins and
Our ever-evolving Pinot Noir is certainly a Ruby lifted fresh acidity
crowd favourite. Think juicy red fruit, snug Nose Peak Drinking

cardamom and clove, and earthy notes
of rosemary and thyme to keep things
interesting. One sip, and you’ll be raising your

Drink now or
Cellar for 5 years

Fresh red berry fruits and
floral notes, with hints of
vanilla, dried rosemary, and

glass to the heavens! thyme :,‘,’;::ﬁ::;ﬂ with
Palate mushrooms or miso corn
A mild summer and a rainy spring has blessed Strawberry, cranberry, ribs (V)
us with an exceptional 2024 vintage with raspberry, and plum
. . . integrated with notes of
wines that are consistently aromatic and cardamom and clove
rich in flavour. The gorgeous fruit from this
coveted drop hailed from various of our
vineyards, where the warmer sites of McLaren
Vale and the Riverland kicked off the harvest
in early February, adding complexity and L
freshness to the wine. Meanwhile, the cooler Bright wine, brighter future. g}_gﬁ‘ ‘@
sites were harvested in early April, with the Unearth my story. e L3
fruit’s freshness enhanced by a cool, long @&=
fermentation period of two weeks.
Tasting Notes templebruer.com.au M A



