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Windy Peak wines are made at our Dixon’s Creek winery in the Yarra Valley from carefully selected fruit. Fruit sources 
include the family vineyards in the Yarra Valley and King Valley. Windy Peak consistently overdelivers on quality and 

off ers exciting varieties such as Pinot Grigio and the new hybrids Nouveau Shiraz and Classic White. Generous in fl avour 
with fi ne grained texture, Windy Peak is perfect for bringing out the best in food. 

Pinot Noir Chardonnay Rosé Sparkling, Classic White, Pinot Grigio, Riesling, Sauvignon Blanc Semillon,  Chardonnay, 
Nouveau Shiraz, Rosé, Pinot Noir, Sangiovese, Cabernet Merlot, Shiraz 

T A S T I N G  N O T E ST A S T I N G  N O T E S

d e b o r t o l i . c o m . a u

Region
Victoria

Appearance
The wine is bright with a delicate pink tinge.

Bouquet
A delicate sparkling wine with fragrant strawberry notes.

Palate
The wine shows lovely fruit complexed by creamy biscuity flavours and finishing with 
crisp acidity.

Vintage Conditions
The wine is a multi vintage blend with some 
components ageing on yeast lees in bottle for 
up to four years.

Winemaking
Fruit is sourced from cool climate regions such 
as King and Yarra Valley’s which are ideal for 
premium sparkling production. Produced using 
two methods for sparkling wine production. 
The Pinot noir is produced using the Transfer 
method and the Chardonnay via the Charmat 
method. Both these techniques contribute 
to the complex aromas and creamy texture 
of the wine. A small percentage of the wine 
has undergone MLF to give the wine added 
complexity.

Wine Analysis
Alc/Vol : 11.5 %   pH : 3.2   TA : 6.5 g/L

Cellaring
Drink now or over the next  two years.

Suggested Cuisine
An ideal aperitif which can also be enjoyed 
with chilled oysters or antipasto.

General Characteristics
O O Dry / Sweet   O O Body

PINOT NOIR CHARDONNAY


