
 

PINNACLE SERIES 
 Primitivo 

V I NT A GE  

2019 growing season was dry and mild. A few hot days occurred however they were 
early enough in the season not to harm the fruit. The days were quite mild leading up to 
harvest, ensuring great acid retention. 

WI NE M A K I N G  

The fruit comes from the very Cool Lenswood region of the Hill. The cooler temps and 
low cropping create a flavoursome yet elegant wine. 

This hand picked fruit was fermented in a small open top fermenter at cool temperatures 
to retain fruit lift. The wine was then allowed to go through malolactic fermentation before 
a small amount of French oak maturation for 8 months prior to 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  

T h i s  b r i g h t  f r u i t  d r i ve n  s t y l e  s ho ws  l i f t e d  che r r i e s  and  b l a ck be r r i e s  
 

P A L A T E  

T he  med iu m we ig h t  p a l a t e  bu r s t s  w i t h  d a r k  c he r r i e s  and  r ed  f r u i t s  

w i t h  h i n t s  o f  s wee t  s p i ce .  t he  f i n i s h  i s  l ong  and  s o f t  w i t h  r e s t r a i ned  

ve l ve t y  t ann in .   
 
C E L L A R I N G  

 5  y e a r s+  

 

T E C H N I C A L  

PH: 3.46          TA: 6.0 G/L         RS:  0.77 G/L         ALC:      13.3% 
 

 

  

 

 

 

 

 
 

 

 

S O C I A L  

facebook.com/nepenthe 
#nepenthewines 
@nepenthewines 

 

V i n t a g e  2 0 1 9  

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 


