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The 2022 / 2023 growing season was something of a
rollercoaster. Winter rainfall in 2022 was again plentiful and
vineyards began the season with a full soil moisture :
profile. Followed by a dry July and a wet October and a very wet :
November, conditions improved just after flowering :
commenced, reducing the risk of diseases but crop sizes had already
been impacted.

"No rules, no boundaries and no hesitation. The
freedom of the ocean is our ultimate inspiration."

Just as the tides ebb and flow, everchanging and
beautiful, hiding an ultimate beauty beneath their

restless waves - winemakers too must continuously
The rest of the growing season was relatively dry, mostly adhering

to the long term average, and greatly reducing disease control
worries. This provided great conditions for ripening with a cooler
than average March suiting the requirements for aromatic white
wine varieties like Sauvignon Blanc, and with tonnage
down, harvesting of high quality fruit took place in early April .

move and evolve, facing each challenge on the path to
uncovering perfection. And like the changing tides, no

wine is ever the same - each one its own tale of wonder.
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Kingfish sashimi with finger lime, mint & chilli
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tropical | grapefruit | lime
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Fresh | Juicy | Citrus | Floral SAUVIGNON BLANC

Gooseberry | Tropical | Lingering | Minerality
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