


                                          Cellaring Advice for our Wines

What is the best advice for people who want to cellar our wine and may be keeping it for a special occasion or general cellaring.

 All our wines are made with long term cellaring in mind. For example the white wines will age gracefully for 10 years, the Pinot Noir 10 years, and the Shiraz and Cabernet Merlots 10-20 years. 

HOWEVER, our wines will only benefit from long term cellaring if they are kept in a temperature controlled environment. Australia can be very hot in summer and heat will cause the wine to deteriorate.

Our recommended ideal cellaring conditions are between 14-16 degrees Celsius. We would regard the maximum temperature as 18 degrees Celsius.

 If you do  have a temperature-controlled cabinet or cellar, you will be able to cellar the wine, for the above length of time.


If you do not have the ideal cellaring (temperature controlled conditions) you would be best to not cellar the wine and drink it in the short term. For example drink the whites over the next 1-2 years and the reds over the next 2-4 years from the time they have been purchased from us. 
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