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‘THE VELVET FOG’

Stats

Grapes: 100% Pinot Noir

Vineyard: Kersbrook

Vine Age: 16-years-old

Soil Type: Ironstone with rich red-

brown sandy loam and yellow banded

clay

Viticulture: Conventional

Fermentation: Native – open-top

stainless-steel (50% whole-cluster)

Skin Contact: 10 days

Aging: 7 months in a mix of 2nd and

3rd use French oak barriques

Alcohol: 13%

pH: 3.61

Total Acidity: 5.52 g/L

Total SO2: 95 ppm

Total Production: 2,000 cases

UPC: 9342160000713

Reviews

Wine Enthusiast | 92 points

About

‘The Velvet Fog’ was produced from one of Elena’s best Adelaide Hills vineyards in

Kersbrook; this site embodies the very best in cutting edge-meets-old school viticulture and

winemaking. The 2023 growing season was one of vagaries in Adelaide Hills; shoot growth

and development of flowers was drawn out due to cold weather as well as wet conditions

which persisted into early December. After fruit set, the remainder of the season was pretty

dry, but crop levels were impacted somewhat due to adverse weather at flowering. Cool

temperatures into the fall delayed harvests, which was advantageous for phenolic ripeness

of Pinot Noir.

The bunches were hand harvested with half of them being destemmed and the remaining

portion fermented entirely whole-cluster.  The fermentations occurred in small open-top

stainless-steel tanks and after 10 days on the skins the lots were basket-pressed to a mix of

2nd and 3rd use French oak barriques.  The wine aged for seven months without any

additions and was bottled without fining and just a small sulfur addition and filtration.

Tasting Note

Medium-red hue. Aromas meld briar, blackberry, rose petal, tamarind, nougat, and hints of

rich fruits. It evokes Pinot essence with scents of pine forest floors. The palate offers fresh

berry and Burgundian tobacco; the interplay of tannins and fruit is serious yet poetic.
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