SIDEWOOD

MAPPINGA
PINOT BLANC 2022

LIMITED RELEASE | 2,640 BOTTLES PRODUCED

[ANALYSIS]

Alcohol | 13.0% alc/vol Closure | Stelvin
pH | 3.26 Bottling Date | October 2022
Acid | 6.6 g/L Release Date | January 2023

[VINITFICATION]

Hand-picked fruit from low yielding vines at our Oakbank vineyard was
partially whole-bunch pressed directly to barrel. Gently destemmed
and pressed with low extraction, then wild yeast fermented and
matured in older and larger format French oak barrels for 6 months.

[TASTING NOTES]

S | D) EWO O D Floral and citrus aromas lead to a beautifully enlivened palate of lemon

MAPPINGA pith, mandarin and Kaffir lime. This is a complex textural wine with an
PINOT BLANC 2022 enduring, crisp finish. A versatile option for matching with spicy foods,
shellfish and a variety of game dishes.
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SINGLE VINEYARD | SUSTAINABLY GROWN

ADELAIDE HILLS
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