
Deviation Road sparkling wines are fermented, bottled and  
disgorged by hand, on-site at our Longwood winery.

ST Y L E
Pinot Noir gives the Altair power and riper red fruit aromas and Chardonnay produces 
citrus lift and gives the wine finesse. Sweet strawberry, cherry and spice aromas follow 
through to the palate, where the lively bubbles add lift and balance the fruit flavours, 
finishing with wonderful length and supple mouth feel.

strawberry · morello cherry ·  spice · citrus lift

W I N E  M A K I N G
The fruit is all hand-picked and whole bunch pressed into tank for  
fermentation. A remaining parcel of Pinot Noir is fermented as red wine in open top 
fermenters with daily plunging. Fermentation lasts around 12 days and the wines go 
through malolactic ferment over winter to soften the acids. Blending then takes place, 
combining the clear base wine with around 4-7% of the red wine to achieve the pale 
pink colour and fruit lift that is signature of this wine. 

We tirage the wine by hand and store the bottles at 14`  for a long consistent  
second ferment. Each bottle is riddled and hand disgorged on site in our  
Longwood winery.  Small batches are disgorged at a time to allow the remaining  
bottles to continue ageing on lees as long as possible. The dosage liquor is crafted 
using a blend of base wines that have been aged for at least 12 months.  

V I N E YA R D
We source fruit from sites located above 550m in the Lenswood and Piccadilly  
Valley regions of the Adelaide Hills. These sites consistently produce outstanding 
Pinot and Chardonnay for sparkling wine.

E N J OY  W I T H
Tuna sashimi, salmon, chilli prawns.

AC C O L A D E S
95 POINTS | 2021 Halliday Wine Companion  
94 POINTS | 2020 Tyson Stelzer’s Australian Sparkling Wine report 
Top Gold (95 Points), Adelaide Hills Wine Show 2018
Sparkling Rosè of the Year, Tyson Stelzer 2017

ADELAIDE HILLS
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deviationroad.com
W I N E  M A K E R   Kate Laurie    A LC O H O L     12.5%  
BA S E  V I N TAG E  2019 (85%)    p H    3.2
B L E N D   PN + CH     TA     6.6g/L 
T I M E  O N  L E E S  min. 12 months     BOTTLE FORMAT 750mL / magnum 
D O SAG E   8.4g/L     R R P    A $38

A LTA I R  B R U T  R O S É



ADELAIDE HILLS
SAUVIGNON BLANC 

2021

 
deviationroad.com
WINE MAKER   Kate Laurie    ALCOHOL    12.5%
RELEASE DATE  May 2021    OAK   0% 
CELLAR   up to five years    BOTTLE FORMAT 750ml
RESIDUAL SUGAR 0.9g/L     RRP   A $30
   

The signature elegance and flavour of our wines comes from high-altitude,  
cool-climate vineyards and five generations of winemaking tradition.

STYLE
A textural Sauvignon Blanc with punchy aromatics, sweet pea and pear 
with lemon and green apple on the palate and fresh minerality to finish. 

pear · pot pourri · white peach· citrus

WINE MAKING
At vintage all parcels are pressed into tank and cold fermented to pre-
serve aromatics and freshness. Small batches are kept separate to see 
how the vintage and vineyard sites express themselves.  The best parcels 
of wine are then blended and bottled for release in winter each year.

VINTAGE 
A text-book vintage with cool and dry vconditions which allowed us to 
keep fruit on the vines for longer to give greater complexity and flavour. 

ENJOY WITH
Seafood or antipasto platter.



ADELAIDE HILLS
PINOT GRIS 

2021

 
deviationroad.com
WINE MAKER   Kate Laurie    ALCOHOL    12.5%
RELEASE DATE  May 2021    OAK   French, 30% (fourth use)
CELLAR   five to eight years   BOTTLE FORMAT 750mL
RESIDUAL SUGAR 3.9g/l     RRP   A $30     
    

The signature elegance and flavour of our wines comes from high-altitude,  
cool-climate vineyards and five generations of winemaking tradition.

STYLE
A connoisseur’s Pinot Gris; textural, savoury and full-flavoured.  
Aromas of pear and potpourri, followed by mouth watering sweet citrus 
and stone fruit characters on the palate with a textural complexity to 
balance the finish.

pear· pot pourri· white peach· citrus

WINE MAKING
This Pinot Gris fruit was picked in small parcels at differing levels of 
ripeness to produce a wine with fine structure and lifted fruit aromas. 

Hand picked and whole bunch pressed, then partial barrel
fermentation in older barriques to develop textural and savoury  
elements.

VINTAGE 
A text-book vintage with cool and dry vconditions which allowed us to 
keep fruit on the vines for longer to give greater complexity and flavour. 

ENJOY WITH
Seafood or white meats, a great match with the classic roast chicken.



 Wine Fundraiser 2021 – tasting notes
 

SA Liquor Licence 195775 
 

 

S A I N T  &  S C H O L A R  P I N O T  G R I S  

2021 

A beautifully focused and fragrant wine of fresh primary melon, kiwifruit, nashi pear and green apple 

notes. Distinct oatmeal nuttiness adds a delicious intricacy, along with indulging buttery nuances. 

An exceptionally pure nose, full of varietal complexity. The palate abounds in a fuller volume, rich and 

textured with a punchy acid drive, offering structural support. Salivating notes of ripe melon, pear and 

citrus add a burst of clarity, leading into a voluptuous length, leaving you wanting more. 

The Saint and Scholar Pinot Gris is a fantastic example of this underrated grape variety. Serve the wine 

crisp with a local charcuterie board, out in the sunshine, for that authentic provincial feel. 

Look 

Blush 

Smell     

Melon, kiwifruit, nashi pear and green apple notes 

Taste     

Ripe melon, pear and citrus add a burst of clarity 

 

 

S A I N T  &  S C H O L A R  P I N O T  N O I R  

2018 

The nose comes alive with summer cherries, sarsaparilla and liquorice, with generous amounts of 

confectionary lolly and clove spice. The attractive strawberry and raspberry hit, balances beautifully with 

herbaceous stalky notes and plum. Wonderfully complex, ultra-generous and expressively lifted. 

Big red fruit flavours of cherry and strawberry, with a dash of sars greet you confidently on the palate. 

Lovely and rich, the wine shows tonnes of weight in its stature, with an energetic acidity that adds 

excitement and crunch. Ultra-fine tannins rounds of the mouth feel to this very slurpable and sessionable 

blend. 

A wine built around ‘drink now’ for maximum enjoyment. Pinot Shiraz may seem peculiar, but enjoying 

the wine with red meat, slow cooked bbq, or even dark chocolate is anything but. 

Look       

Ruby red 

Smell   

Summer cherries, sarsaparilla and liquorice 

Taste   

Big red fruit flavours of cherry and strawberry, with a dash of sarsaparilla 
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S A I N T  &  S C H O L A R  S A U V I G N O N  B L A N C  

2021 

Bright fresh aromas of mango, pineapples and passionfruit, combined with a citrus burst ensure the wine 

stays varietal, yet restrained. A delicate floral note, with a nutty creamy edge offers a final unexpected 

touch of complexity, on this tight yet balanced nose. 

Not an overstated nose, but more balanced and controlled. The palate screams warm weather, with 

bright zippy acidity rolling across the tongue leading into flavours of citrus and fresh tropical fruit that 

encapsulate ocean views. 

Focused phenolics and a touch of creaminess balance attractively with the acid drive, and impact their 

little piece of texture. Pair this Sauvignon Blanc with herb crusted Snapper, and you are in for a summer 

treat all year round. 

Look       

Green with golden hue 

Smell   

Mango, pineapple and passionfruit 

Taste 

Refreshing citrus and fresh tropical fruit 

 

S A I N T  &  S C H O L A R  S P A R K L I N G  

NV 

Our Pinot Noir grapes are harvested from our beautiful Gumeracha vineyard. These grapes are then 

exposed to the traditional techniques of whole bunch pressing, bottle fermentation and maturation on 

yeast lees to allow the creation of an elegant wine with purity of fruit, subtle savoury complexity and 

finesse. 

Its mesmerising bouquet flaunts citrus blossom and white peach notes highlighted by strawberry blossom 

and lemon zest fragrances. On the palate, the wine enjoys limes and nectarines with the flavours of the 

palate beautifully balanced with clean acidity that refreshes the senses. 

Look     

Rose petal pink 

Smell   

Delicate aromas of citrus blossom, nectarine and white peach 

Taste   

Hints of citrus and stone fruit, finishing with a clean and crisp acidity 

 

K A E S L E R  S T O N E H O R S E  S H I R A Z  

2018 

Eyes: Inky bright crimson with a dark centre and a youthful edge 
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Nose: Vibrant fruits of the forest and hints of cassis & spice 

Mouth: Supple, elegant mouth feel. Dark fruits such as blackberry and blueberry with lighter red fruits 

such as red currant. Some spicy notes and oak mingle on the palate 

Body: Full 

 

 

K A E S L E R  S T O N E H O R S E  C A B E R N E T  S A U V I G N O N  

2018 

Colour: Crimson with purple core.Nose: Union of rich black and blue fruits, notably ripeplum, cherry and 

blueberry with spicy notes.Palate: Medium to full in body. Black and purple fruitshang on ribs of tannin 

and acid, giving the wine abeautiful structure. The wine finishes with a long sweetaftertaste. 

 

 
The stunning French Alpine region of Savoie is known for its beautiful freshwater lakes and snow 
capped mountains. The wines of Domaine de Chatillon are produced from plots overlooking the 
Lac do Bourget and are vibrant, fresh and clean wines that convey their alpine origins. Offering an 
exciting introduction to this dynamic region, the label pays homage to the 11th Century Castle 
overlooking the lake. 
 

C L A R E  W I N E  C O  

R I E S L I N G  

2020 

Colour: Pale with green hues. Nose: Floral bouquet of blossoms and spices. Palate: Beautifully precise and 

focussed palate with lime juice, stony minerality and crisp acidity lingering long after the wine leaves the 

mouth. 

 

 
Twill & Daisy is inspired by paper daisies that grow wild through the inland of Australia. These 
flowers grow naturally with no intervention, similar to the wines that go into Twill & Daisy. Twill is 
the fabric and structure behind the brand that pulls it together and Daisy represents the wine 
structure that is soft and delicate in the wines across the range. 
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