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Spanish for ‘the stones’, Las Piedras Tempranillo was handpicked from 52

Stones Vineyard, on 12th March, the grapes were destemmed to open vats with

the whole berries fermented under the influence of wild yeast and hand

plunging. Gently pressed after eight days on skins, the wine was matured in

seasoned French oak barriques for nine months, which were topped with stones

in November to keep them full. The result is a vibrant, fruit driven wine that
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is supple and juicy.
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Vintage: 2022 natural acid.

Winemakers: Eloise Jarvis and Glenn Goodall
Variety: 98% Tempranillo, 2% Cabernet Sauvignon
Regions: 98% Geographe, 2% Margaret River
Harvested: 12th March 2022

Bottled: January 2023 R E v I E w S

Alc %/Vol: 13.0%

TA: 5.6 g/l Destemmed but whole berries are popped into open vats, wild yeast fermentation; aged in used French oak
pH: 3.63 barriques for nine months, topped with stones to ensure the barrels are kept full and hence fresh. This
is on song with its dark cherries and cola, kirsch and boot polish, wafts of warm bitumen, joss sticks

and florals, and while there’s plenty of juicy fruit in the mix, there’s a savoury buffer with firm yet
fine, gravelly tannins.

Note: Vegan friendly Jane Faulkner - Halliday Wine Companion

Residual Sugar: <2 g/L
Production: 67 dozen
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