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Trilogy 2021

Wine Of Origin / Varietal

In The Glass
Our Trilogy 2021 was awarded Gold at the International Wine Challenge (IWC).
Floral and perfumed, aromas of rosemary, black currant, and lavender emerge from
the glass. The palate is finely structured with powdery tannins crushed around a
beautiful core of dark fruit. Notes of black cherry, cassis, and cedarwood on the
palate, lifted by a bright acidity, add length to the mid palate. The finish is smooth
and textured with a lingering aftertaste. Ageing recommendation: 5 years or more.

Winemaking
Each component was harvested separately, de-stemmed, and hand-sorted into the
tank. The wines spent between 14 and 28 days on the skins, depending on their
tannin structure, with three or four pump-overs per day. Once the fermentation was
completed, the wines are pressed to undergo malolactic fermentation in barrels and
tanks. 

After completion, the wine was racked to French oak barrels (39% new, 11%
second fill, and 50% third fill and fourth fill) for 24 months before a strict selection
process, where only the best barrels from the best blocks were selected.
Components were blended and allowed to clarify naturally before filtration and
bottling.

Serving Temperature 
16-18 °C

Analysis
Alc: 14.50%

Vegan

RS: 2.5
TA: 6.0
PH: 3.62
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