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TASTING NOTES 
 

We’re paying homage to this Italian grape variety showcasing 

our expression in trademark Paracombe style. The climate and 

terroir of the vineyard has similarities to its origins in Italy adding 

to the allure of this variety. 

The aroma is opulent and lifted showing white stone fruit 

characters of peach & nectarine, green mango and black 

pepper. 

Fresh citrus notes of pink grapefruit and Lisbon lemon 

accompanied by generous minerality give this wine beautiful 

persistence lending it perfectly to Italian cuisine. 

 

 

WINE INFORMATION 
Vintage: 2023 

Region: Adelaide Hills, South Australia 

Variety: 100% Pecorino 

Vineyard: Single vineyard in Kersbrook, northern Adelaide 

Hills 

Site Climate: Vineyard bathed in sunshine during daytime, 

dropping to cold at night. 

Harvest: 23rd March 2023 

Vinification: Stainless steel to retain pristine fruit character 

Alc: 13.0% 

Production: 104 cases produced (12 x 750mL) 

Awards/Accolades: 2022 Vintage; 93 Points Aaron Brasher The 

Real Review, 92 Points Kasia Sobiesiak The Wine Front, 91 Points 

Ned Goodwin MW Halliday Wine Companion 

2021 Vintage; Gold 2021 Adelaide Hills Wine Show 

91 Points Halliday Wine Companion 2023 

2020 Vintage; 94 Points Mike Bennie The Wine Front 

91 Points Halliday Wine Companion 2022 

90 Points Stuart Knox The Real Review 

Paracombe 
2023 Pecorino 
Gold 2023 Adelaide Hills Wine Show 

 
 Paracombe – Award Winning, Family Owned Ecologically Crafted Australian Wine  

 www.paracombewines.com.au 

 

 


