
VINTAGE 2024

REGION South Australia, Australia

TECHNICAL DATA Alcohol 14%    Residual Sugar 0.1g/l

APPEARANCE Light ruby/garnet color.
NOSE  The nose of this Pinot Noir is light, delicate, 

energetic and harmonious.
PALATE A soft and supple wine with black cherry, 

strawberry and brown spice characters and 
integrated tannins. 

  

PAIRING Bone Dry Pinot Noir pairs well with poultry 
like duck and chicken, game meats such as 
venison and lamb, and various fish dishes, 
especially salmon and tuna. Other excellent 
pairings include mushroom dishes, pork, 
and pasta with tomato or cream sauces. 

ORDER CODE AU0214

BONE DRY

VARIETALS 100% Pinot Noir

www.bonedrydrinks.com
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