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Jancisrobinson.com, March 2025  

Tamlyn Currin 

The Haven block is a protected site, away from strong winds. 

Sustainable viticulture. Spontaneous fermentation in an open-top 

wooden vat. No whole bunch, all whole berry. This little feels like 

a pearl, it's smooth and glowing and blooming in the mouth. The 

tannins feel like apple peel in texture and the way they curl and 

curve around the wine. White-apple acidity. All about the heart of 

the wine. Concentric circles. Raspberry fruit. Really transparent. 

Glowing finish.  

17.5 points 

The Real Review, July 2025  

Huon Hooke 

Medium depth of bright colour, tinged with a good purple rim. 

The aromas are mineral with dried herb and boronia touches, 

superbly fragrant, while the palate is medium weighted and 

intense, with a very attractive complexity of flavours. The back-

palate is long and harmonious and it has a lot of charm. 

94 points 

Matthewjukes.com, August 2025  

Matthew Jukes 

Usually my favourite because the amplitude of flavour is 

heightened, and the texture is always a little more velvety.   These 

twin traits often arrive with a little more tannin to boot, and this is 

the case in 2023.  Yes, the fruit is more exotic and seductive, but 

you ought to wait at least twelve months before diving into this 

wine because the finish is foursquare and unyielding.  It is my 

favourite again, but I will be enjoying all three Pinots in this year’s 

release because they all perform different tasks brilliantly.  And 

when they are all distant memories, I will pour my first glass of 

2023 Haven heaven!   

19+ / 20  
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