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9 2  P O I N T S
THE SHOUT

You’ll need to swirl the glass a few times to get the 

full-affect of the barrel fermented expression. Aromas 

and flavours of white smoke and raw nut, lemon and 

fresh herbs with a gentle sweet sweat quality, hay and 

cape gooseberry. Lovely on the palate with a satin touch, 

flavours of tropical fruits and fresh herbs along with 

a white smoke mineral quality. Plenty of acidity and 

freshness, a wine that is ready to drink from late 2023 

through 2027.

Cameron Douglas MS , September, 2023 

9 2  P O I N T S
HALLIDAY

Kernel, papaya and jackfruit segments. Mango skin and 

tangerine oil. Pandan leaf and palm frond. Churned 

butter and nutmeg. A lemon sherbert tang to the acidity, 

that gives way to sesame and oat biscuit nuttiness. The 

wine finds its feet with more time in the glass. Structured 

and tropical without oak taking centre stage.

Shanteh Wale, September, 2024

9 0  P O I N T S
DECANTER

June, 2024
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