
 
 

Minimalist winemaking 
 
 
 
 
 

We are lucky to have access to some minimal intervention vineyards from 
The Great Southern, Margaret River, and surrounding regions of Western 
Australia.  Each year, we sample and closely follow the season and find the 
best fruit we can to make our wines. 
 

 
 
 
 
 
 
 
 

Winemakers : Gavin Berry 

Managing Partner : John Waldron 

 
“Wines of seriously good quality and equally good value.” - James Halliday 2019 Wine Companion. 
“Excellent winery able to produce wines of high to very high quality.” - James Halliday 2021 Wine 

Companion. 
 
 
 
 
 

  

 
Created By Nature. Crafted By Hand ( new wave wine ). 



Sustainable Farming 
Vegan Friendly 

No Fining 
No Filtration 

Minimal Intervention Winemaking 
With rising interest in more natural style wines, more people are caring more about what goes into 
their wines other than just the grape variety or the source. 
 
Handcrafted and Small Batch 
Our Created By Nature. Crafted By Hand are handcrafted and all small batch wines. 
 
No Filtration / No Fining 
It’s possible that too much filtering and fining can strip a wine’s flavours and aromas, our 
‘unfiltered’ wines have an appealing texture and mouthfeel. 
 
Vegan Friendly 
No animal–based fining agents used. 
 
Sustainable Farming 
Our source vineyards take an integrated farm management approach allowing sheep to graze after 
harvest to control weeds and provide organic matter for the vineyard. 
 

Vinaceous Crafted By Hand Vermentino  

( new wave wine ).2022 
Our Vinaceous Crafted By Hand Vermentino fruit was pressed directly to barrel with an amount of 
solids included for a more interesting ferment.  Neutral oak was used to support the fine texture on 
the palate rather than adding too much oak influence.  The resulting wine was held in barrel on lees 
for a period of time before a rough racking to bottle. 
 

 Pressed directly to barrel 
 Neutral oak to support the fine texture on the palate 

 Held in barrel on lees 
 Unfined and unfiltered resulting in an appealing texture and mouthfeel, therefore the wine 

can throw some harmless sediments 
 
Production: 130 dozen.  
Aroma & Palate: Grapefruit and lime with layers of meringue and green apple skin and hints of 
ginger nutmeg spice.  The palate is textural and zesty with a touch of brine. 
 
Stirring up the bottle before drinking will add body and texture. 
 
Fruit Source: Single Vineyard Mount Barker, WA   
Bottled: 19.9.2022 
Alc = 13% PH =3.15 TA = 6.8 G/F= 1.2g/l 
 
 



 
Vinaceous Hand Made Vermentino  
 
Vineyards and viticulture: 
 
- Vine age, Planted 2014 
 
- Machine harvested 
 
 
Vinification: 
 
- Fruit sorting, Crushed/destemmed 
 
- Inoculated yeast 
  
- Fermentation vessel  
 Barrel 
-  
- Time , 3 months on lees 
 
- Pressed to tank and racked with solids  
  
- 3 months in older, more neutral oak 
 

 
 
This Wine will contain some cloudiness,  it’s the harmless by product of fermentation  
The cloudiness is NOT a flaw in the wine.  In fact, it is the result of our ‘unfiltered’ process which will 
provide  an appealing texture and mouthfeel. Enjoy  

 
 


