
 

PINNACLE SERIES 
 Nebbiolo 

V I NT A GE  

The 2020 growing season started of being quite warm to start off with and then 
developed into a typical mild day and cool night pattern in the all-important last two 
months of the growing season. 

WI NE M A K I N G  

Picked at optimal ripeness before crushed into a 10 tonne open fermenter. The fruit was 
then cold steeped for 3 days before primary fermentation was allowed to kick off. The 
skins were gently turned over once every 24 hours for 7 days before it was pressed out 
via our basket press. The wine was then transferred to older French oak Puncheons for 
10 months before bottling. 

THE WINE 
 

R E G I O N  

A de l a i d e  H i l l s  

 

B O U Q U E T  

D i s p l a y i n g  n o t e s  o f  r e d  c u r r e n t s  a n d  s t r a w be r r i e s  w i t h  h i n t s  o f  f o r e s t  

f l o o r .  
 

P A L A T E  

A n  e l e g a n t  w i n e  w i t h  r i c h  m o u t h f e e l  a n d  f l a v ou r s  o f  r e d  f r u i t s  

u n de r p i n n e d  by  s a v ou r y  n o t e s  a n d  e a r t h i n e s s  be f o r e  s o f t  y e t  

pe r s i s t e n t  t a n n i n  f i n i s h .  

 
C E L L A R I N G  

D r i n k  n ow  o r  c e l l a r  f o r  5 +  y e a r s  

 

T E C H N I C A L  

PH: 3.41          TA: 6.2 G/L         RS:  0.01 G/L         ALC:      12.5% 
 

 

 

 

 

 

 
 

 

 

S O C I A L  

facebook.com/nepenthe 
#nepenthewines 
@nepenthewines 

 

V i n t a g e  2 0 2 0  

O NL I N E  

nepenthe.com.au 
cellardoor@nepenthe.com.au 

GE T  I N  T O U C H  

Sales Enquiries (02) 8345 6377  
Cellar Door (08) 8398 8899 

V I S I T  U S  

Nepenthe Cellar Door 
Jones Road, Balhannah, 
South Australia 
Open 10am -5pm 


