
Laissez-Faire means let it be and reflects the hands off approach.

Grapes were hand-harvested, sorted and naturally fermented, followed

by 6 months in 4-year-old French oak prior to bottling. A bouquet of

black cherries and spices with a subtle mineral quality. Ripe wild

strawberry, plums, black pepper, sage and black cherries.

Tasting Note

Laissez-Faire means let it be and reflects the hands off approach.

Grapes were hand-harvested, sorted and naturally fermented, followed

by 6 months in 4-year-old French oak prior to bottling. A bouquet of

black cherries and spices with a subtle mineral quality. Ripe wild

strawberry, plums, black pepper, sage and black cherries.

Full breakdown

Product Code: 46027

Country: Australia

Region: Western Australia

ABV: 14.5%
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