
Lost Farm Wines is about discovery and potential. Through key relationships with a 
small number of growers in the cold climate of Tasmania’s Tamar Valley we aim to 
make wines with soil, soul and place in mind. 

VITICULTURE & WINEMAKING		

The cold climate of Tasmania is the perfect climate for crafting outstanding sparkling 
wines. 

Our sparkling Chardonnay and Pinot Noir vineyard is located in the northern Tamar 
Valley on a high rise above the beautiful Tamar River. The vineyard has a stunning 
northerly and north easterly aspects and its deep, grey sand delivers pristine fruit 
with vibrant acidity.

Handpicked, the grapes are whole bunch pressed. Primary cool fermentation  
occurred in stainless steel resulting in a sparkling base showing lovely character  
and acidity.Secondary fermentation developed complexity, richness and a lovely  
fine bead.

This is a non-vintage sparkling that exemplifies the approachability of well-crafted 
Tasmanian Sparkling wine.

WINEMAKERS NOTES		

This blend of Pinot Noir and Chardonnay shows bright, lively aromatics of nougat, 
apple and pear on the nose whilst the palate displays a delicious creaminess derived 
from lees maturation. It is delicate whilst at the same time bursting with flavour.  

NV BRUT  
PINOT NOIR CHARDONNAY

T A M A R  V A L L E Y,  
T A S M A N I A
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