
ABOUT THE WINE

The B lanc de Noir s  re l ies  ent i re ly  on P inot  Noir. With 40 months of  post- t i r age lees 

age ing the auto lys i s  char acter s  are s tar t ing to show themselves add ing r ichness  and 

complex i ty. Low dosage enables  greater  pur i ty  and express iveness .

Sourced f rom a s ing le  v ineyard wi th 2 d i f ferent  p inot  no i r  blocks , a l l  hand har vested , 

whole bunch pressed , fermented & matured separ ate ly  unt i l  blend ing . MLF i s  min imal  

to preser ve ac id i ty  and f reshness . 30% of  the blend was bar re l  fermented in  o ld 

French oak hogheads . T i r age bott led in  ear ly  spr ing fo l lowing v intage .

A ver y ind iv idua l  wine for  Swi f t  Spar k l ing , g iven that  a l l  other Swi f t  wines are 

chardonnay dominant . Th is  wine has been insp i red by some of  Champagne ’s  notable 

grower producer s , where we have at tempted to produce an interest ing , h igh qua l i ty  

wine f i r s t  that  jus t  happen to be spar k l ing as  wel l . R ipe red f r u i t  f l avour s , some 

savour iness  f rom bar re l  fermentat ion , c loudy ju ice for  depth and texture . I t  i s  a  l i t t le  

le f t  o f  f ie ld , in tent iona l ly  so.

The Orange wine reg ion i s  def ined by 

e levat ion . V ineyards s i t  above the 600m 

contour l ine and r i se to 1 ,100m in e levat ion . 

These e levated v ineyard s i tes  prov ide a cool  

c l imate su i table for  mak ing e legant ly  s ty led 

t r ad i t iona l  method spar k l ing wines .
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SPECIFICATIONS   

Bantr y Grove SEP 2016 DEC 2019

12.6% 3.15 7 .8g/L 5g/L 5 Year s

VINEYARD/S TIRAGED DISGORGED

ALCOHOL pH TA DOSAGE CELLAR

Swi f t  ha i l s  f rom the e levated s lopes of  Orange , NSW. The cool  c l imate 

and e levated v ineyard s i tes  are per fect  for  the product ion of  t r ad i t iona l  

method spar k l ing wines . Hand p icked f r u i t  i s  gent ly  handled and blended 

to create a  r ange of  premium spar k l ing wines now regarded as  some of  

the best  in  Austr a l i a . Extended lees ag ing i s  a  feature of  the wines , 

reward ing wi th complex i ty  yet  reta in ing f reshness  and v ibr ancy.

www.pr inth iewines .com.au 
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