2015 BLANC DE NOIR $40 bottle
Carefully selected parcels of Yarra Valley fruit.
Hand picked, gently whole bunch pressed and
fermented in the bottle. The wine has 6 years on
lees, prior to disgorging. Creamy and rich, tightly
structured palate. Vibrant, crisp and very much in
the aperitive style.

2015 SPARKLING ROSE $45 bottle
Upper Yarra Pinot Noir, made in the methode
traditionnelle, 6 years on lees. Apple pie, nutty
nougat, faint red currant and blood orange. A
supple mousse wtih balanced acidity and good
drive.

2021 PINOT BLANC $40 bottle
Single Vineyard (Mornington Peninsula), stainless
steel ferment to retain freshness and acidity.
Delicate white flowers, savoury lemon curd and a
playful acid line, a very European feel.

2019 CHARDONNAY $45 bottle
St Hubert’s Chardonnay, always a wine of power
and finesse. The 2019 showing great restrain for a
classic Yarra Valley Chardonnay. Nectarine, pear
and citrus fruit flavours with flinty notes and classy
subtle oak integration.

2020 PINOT NOIR $40 bottle
St Hubert’s Pinot Noir sourced from valley floor
vineyards. Always presents with a rustic charm,
more power, tannin, sweeter cherry fruits but still
with a fresh acid line.
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2021 PINOT MEUNIER $40 bottle
Single vineyard from a low lying valley floor site.
Vibrant raspberries, cherries, graphite and some
serious funk. Truly varietal, plush, round with good
spice and a velvety mouthfeel.

2016 CABERNET MERLOT $45 bottle
Typically elegant in style but starting to show some
amazing secondary characters. Restrained oak,
soft but persistant tannins and complex succulent
berry fruit notes. A classic “luncheon Claret”, a hint
of tapenade.

2017 CABERNET SAUVIGNON $50 bottle
From a cooler vintage, sourced from our home
blocks nestled on the valley floor. A classic Yarra
Valley Cabernet. Black pastels and cassis and a
hint of cedar and earthy mocha oak. Drink now or
cellar for another 5 - 10 years.




