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2020 ‘LUCCIO’ FIANO

WINEMAKER’S NOTE

We experienced a very dry winter, 
while the spring rain gave us just 
enough moisture. Apart from one 
heatwave in December, the growing 
season was very cool. 

Post veraison, ripening conditions 
were perfect, long cool sunny days 
allowing excellent flavour and acid 
development. Fiano is the latest 
picked white variety on the Estate 
on 6th of march, which points to it’s 
suitability for an increasingly warmer 
climate.

TECHNICAL INFORMATION

Fruit Source: Estate Grown
Variety: Fiano
Vintage: 2020
Region: Polish Hill River, Clare Valley
Alc/Vol 12% RS 2.5 g/L  
pH 3.11  TA 6.68 g/L 

TASTING NOTES

Appearance: Very light straw with 
green hues.

Aroma: Complex, subtle and layered 
aromas of tropical fruit, stonefruit, 
melon and lemon zest. With a little 
time in glass the aromas build and 
evolve.

Palate: Light to medium palate 
weight with flavours of peach, 
melon and hints of mint. This variety 
provides a softness and textural 
quality on the palate the balances 
the fruit characters and acid 
beautifully. 

Summary: Drink this now and over 
the next summer or two. 

ABOUT PIKES

Pikes Wines is grounded by family. From brothers to sons, since 1984 
when the Pike family first stepped foot on Polish Hill River soil and 
decided to make wine together. 

Our site is unique, with tough acidic soils overlaying ancient dark 
grey siltstone of the Kadlunga Slate formation, which has lay beneath 
Polish Hill River for 650 million years. 

Our wine style is elegant and refined, yet approachable. A style 
that has been forged over many years by geology and geography, 
viticultural learnings, and a hands-off winemaking approach. A style 
that celebrates this special place we call home

Pikes Tasting Room 
233 Polish Hill Road, Sevenhill, South Australia 5453
T   08 8843 4370   
W  pikeswines.com.au

Tasting Room: 10am - 4pm daily 
SLATE Restaurant, open for lunch: 12pm - 3pm, Thursday - Sunday



2020 ‘LUCCIO’ PINOT GRIGIO

WINEMAKER’S NOTE

We experienced a very dry winter, 
while the spring rain gave us just 
enough moisture. Apart from one 
heatwave in December, the growing 
season was very cool. 

Post veraison, ripening conditions 
were perfect, long cool sunny days 
allowing excellent flavour and acid 
development. Picked early to retain 
acitidy and fermented in stainless 
steel to protect freshness of fruit. 

TECHNICAL INFORMATION

Fruit Source: Estate & Growers
Variety: Pinot Grigio
Vintage: 2020
Region: Clare Valley
Alc/Vol 11.5%  RS 0.5 g/L 
pH 3.14  TA 7.09 g/L 

TASTING NOTES

Appearance: Pale green, straw tints.

Aroma: Restrained at first, but 
opens up nicely to display green 
pear, red delicious apple, wet slate 
and some subtle honey dew melon 
notes. 

Palate: The palate is medium weight, 
crisp and dry displaying the fruits 
mentioned above along with some 
mineral/textural elements that help 
to provide a crisp, clean finish.

Summary: Drink this now and over 
the next summer or two. Try it with 
fish curry or Pad Thai.

ABOUT PIKES

Pikes Wines is grounded by family. From brothers to sons, since 1984 
when the Pike family first stepped foot on Polish Hill River soil and 
decided to make wine together. 

Our site is unique, with tough acidic soils overlaying ancient dark 
grey siltstone of the Kadlunga Slate formation, which has lay beneath 
Polish Hill River for 650 million years. 

Our wine style is elegant and refined, yet approachable. A style 
that has been forged over many years by geology and geography, 
viticultural learnings, and a hands-off winemaking approach. A style 
that celebrates this special place we call home

Pikes Tasting Room 
233 Polish Hill Road, Sevenhill, South Australia 5453
T   08 8843 4370   
W  pikeswines.com.au

Tasting Room: 10am - 4pm daily 
SLATE Restaurant, open for lunch: 12pm - 3pm, Thursday - Sunday



2020 ‘LUCCIO’ SANGIOVESE ROSÉ 

WINEMAKER’S NOTE

We experienced a very dry winter, 
while the spring rain gave us just 
enough moisture. Apart from one 
heatwave in December, the growing 
season was very cool. 

Post veraison, ripening conditions 
were perfect, long cool sunny days 
allowing excellent flavour and acid 
development. Sangiovese was our 
first ‘alternative” variety planted on 
the estate and is extremely well 
suited to Rosé with naturally high 
acid and bright red fruits. Pressed 
off skins immediately to keep colour 
light, fermented in stainless steel.

TECHNICAL INFORMATION

Fruit Source: Estate Grown
Variety: Sangiovese
Vintage: 2020
Region: Polish Hill River, Clare Valley
Alc/Vol 12% RS 1.8 g/L  
pH 3.0  TA 7.41 g/L 

TASTING NOTES

Appearance: Light blush pink.

Aroma: Lifted fruit characteristics 
of cranberry, watermelon and 
raspberry with hints of guava.

Palate: Fresh strawberries, 
raspberries and a slightly creamy 
texture. The fantastic acid profile 
of Sangiovese provides brightness, 
with just a hint of rustic tannins to 
give the wine a dry textural finish.

Summary: A delicious dry style 
Rosé, drink now before it’s gone!

ABOUT PIKES

Pikes Wines is grounded by family. From brothers to sons, since 1984 
when the Pike family first stepped foot on Polish Hill River soil and 
decided to make wine together. 

Our site is unique, with tough acidic soils overlaying ancient dark 
grey siltstone of the Kadlunga Slate formation, which has lay beneath 
Polish Hill River for 650 million years. 

Our wine style is elegant and refined, yet approachable. A style 
that has been forged over many years by geology and geography, 
viticultural learnings, and a hands-off winemaking approach. A style 
that celebrates this special place we call home

Pikes Tasting Room 
233 Polish Hill Road, Sevenhill, South Australia 5453
T   08 8843 4370   
W  pikeswines.com.au

Tasting Room: 10am - 4pm daily 
SLATE Restaurant, open for lunch: 12pm - 3pm, Thursday - Sunday



2019 ‘LUCCIO’ SANGIOVESE 

WINEMAKER’S NOTE

A warm dry vintage with smaller 
crop levels resulted in fruit with 
a high concentration of flavour. 
Comprised of fruit from 2 separate 
blocks of Estate Grown Sangiovese. 

1 parcel was on skins for 5 weeks 
providing extended maceration 
characteristics, whilst the other 
block was only on skins for 1 week 
and pressed off early to maintain 
freshness. Bottled early to keep 
wine fresh.

TECHNICAL INFORMATION

Fruit Source: Estate Grown
Variety: Sangiovese
Vintage: 2019
Region: Polish Hill River, Clare Valley
Maturation: 8 months in old French 
Barriques
Alc/Vol 13%    
pH 3.4  TA 5.9 g/L 

TASTING NOTES

Appearance: Medium cherry red. 

Aroma: Red cherry and cranberry 
fruit on full display here. Some 
time in the glass uncovers subtle 
dried wildflower perfume and hints 
of the rustic, earthy Sangiovese 
characteristics that are typical from 
our site.   

Palate: Red and dark cherry fruit 
supported by bright acidity are the 
focus of the palate, however there 
is enough structure provided by the 
fine drying tannins to balance these 
components nicely.

Summary: Sangiovese is perfect 
for grilled veal, pork or lamb and 
is fantastic with your favourite 
pizza or pasta dish too - anything 
“Italianesque” in fact! Cellaring for a 
few years is not a problem either – 
3-5 years will not hurt it one bit.

ABOUT PIKES

Pikes Wines is grounded by family. From brothers to sons, since 1984 
when the Pike family first stepped foot on Polish Hill River soil and 
decided to make wine together. 

Our site is unique, with tough acidic soils overlaying ancient dark 
grey siltstone of the Kadlunga Slate formation, which has lay beneath 
Polish Hill River for 650 million years. 

Our wine style is elegant and refined, yet approachable. A style 
that has been forged over many years by geology and geography, 
viticultural learnings, and a hands-off winemaking approach. A style 
that celebrates this special place we call home

Pikes Tasting Room 
233 Polish Hill Road, Sevenhill, South Australia 5453
T   08 8843 4370   
W  pikeswines.com.au

Tasting Room: 10am - 4pm daily 
SLATE Restaurant, open for lunch: 12pm - 3pm, Thursday - Sunday



ABOUT PIKES

Pikes Wines is grounded by family. From brothers to sons, since 1984 
when the Pike family first stepped foot on Polish Hill River soil and 
decided to make wine together. 

Our site is unique, with tough acidic soils overlaying ancient dark 
grey siltstone of the Kadlunga Slate formation, which has lay beneath 
Polish Hill River for 650 million years. 

Our wine style is elegant and refined, yet approachable. A style 
that has been forged over many years by geology and geography, 
viticultural learnings, and a hands-off winemaking approach. A style 
that celebrates this special place we call home

Pikes Tasting Room 
233 Polish Hill Road, Sevenhill, South Australia 5453
T   08 8843 4370  W  pikeswines.com.au

Tasting Room: 10am - 4pm daily 
SLATE Restaurant, open for lunch : 12pm - 3pm daily

2018 ‘LOS COMPAÑEROS’ 
SHIRAZ TEMPRANILLO

WINEMAKER’S NOTE

One of the newer additions to the 
line up, the Los Compañeros is 
a blend of 80% Shiraz and 20% 
Tempranillo. Perfect blending 
companions, Tempranillo provides 
aromatic lift and a rustic textural 
element to the soft richness of the 
Shiraz. No new oak here, so the fruit 
really sings. 2018 was an extremely 
good red vintage for Clare, slightly 
warmer than average, but vineyards 
by and large achieved a great 
balance of fruit and acid. 

TECHNICAL INFORMATION

Fruit Source: Estate Grown
Variety: 80% Shiraz, 20% 
Tempranillo
Vintage: 2018
Region: Polish Hill, Clare Valley
Fermentation: Wild yeast, open 
fermenters, gentle cap management
Alc/Vol 14%   
pH 3.49  TA 6.07 g/L 

TASTING NOTES

Appearance: Medium deep red.

Aroma: A vibrant display of red and 
blue jubey fruits, intertwined with 
five spice and cinnamon. Charry oak 
and some herbal characters adding 
complexity.

Palate: The soft blue and red 
berry characters follow on to the 
palate. Shiraz providing a mouthful 
of plush spicey-sweet fruit, whilst 
Tempranillo plays its hand by 
contributing a deliciously rustic, 
savoury tannin profile.  

Summary: Los Compañeros is 
Spanish for ‘The Companions’ as 
Shiraz and Tempranillo really do 
keep great company. A wine that 
really is greater than the sum of its 
parts. Delicious on release, meant to 
be consumed in its youth. Try with 
Chicken Paella.



Company 
Overview



Making great 
wine since 1984.

FAMILY OWNED, FAMILY OPERATED. 

The Pike family have been producing authentic, handcrafted beverages 
in South Australia since 1886.

Pikes Beer was first sold in 1886, followed by soft drinks and cordials 
from 1940, then Pikes wine from 1985 and beer again from 1996.

It is a family tradition we proudly continue to this day.





WE PRIDE OURSELVES ON MAKING 
PREMIUM TABLE WINES THAT REFLECT 

VARIETY, VINTAGE AND REGIONAL 
CHARACTERISTICS.

WE OFFER A WIDE RANGE OF WINE 
STYLES TO SUIT ALL TASTES.

Winemaking Philosophy
Our aim at Pikes is to produce wines with character and personality 
which reflect the variety, the site, the vintage conditions and the 
passion which we invest into our vineyards and winemaking.

Winemaking Techniques
A combination of both modern and traditional winemaking 
techniques are used to produce wines of finesse and style which 
celebrate the fruit grown on our Polish Hill River Estate. Pure yeast 
cultures are used to inoculate our delicate white varieties, and most 
of our reds. Some wild yeast ferments are encouraged for Shiraz 
and Sangiovese to build complexity. Our Grenache, Sangiovese and 
Mourvedre may stay on skins for up to 3 weeks after fermentation to 
extract for colour, flavour and tannin.

Maturation
Maturation of red wine and some of our white wines takes place in 
high quality French oak barrels in temperature controlled purpose 
built barrel rooms, (sourced from several different regions and 
producers in France) to increase our wine’s complexity, structure 
and balance. Once maturation is complete, and after gentle fining 
and filtration where necessary, our finished wines are bottled.

P I K E S W I N E S . C O M . A U

Winemaking.





Soil. The top soils of our ‘Polish Hill River Estate’ are moderately 
fertile, red brown clay loams. The subsoil of the Polish Hill River sub 
region is predominately slate and the only sub region in the Clare 
Valley with a uniform slate subsoil. These ancient soils are over 650 
million years old and are low to moderate in nutrients and rich in 
minerals, which contributes to the minerality of our wines. 

Altitude. Our Polish Hill River Estate is 450 metres above sea level, 
which is higher than both the Clare Valley and Barossa Valley floors. 
This altitude results in a cooler night time temperature and a slightly 
reduced day time temperature, which helps retain natural acidity in 
the wines.

Geographic Feature. The Polish Hill River sub region has a very 
unique geographic feature, being the centre point or ‘syncline’ of 
an ancient geological uplift and is now surrounded by hills on three 
sides. This landscape forms a ‘bowl’ which traps the cold night time 
air in the resultant valley, keeping our daytime temperatures slightly 
lower. This in turn helps create structure, elegance and varietal 
definition for which our wines are renowned.

The Clare Valley is the northern most significant 
classified wine growing region in South Australia.
The region’s warm to hot days and cool to cold 
nights and elevation above 400 metres create a truly 
continental climatic effect.

Our Site.

P I K E S W I N E S . C O M . A U





Philoshophy. 
Healthy vine canopies help make great wines! Our preference for 
vine plantings is an East West orientation, which enables the fruit 
to be shaded by the canopy in the hottest parts of the day, avoiding 
sunburnt fruit and phenolic flavours.

Aspect. 
Our vineyards are predominately planted on easterly to south 
easterly aspects, and mainly on east-west row orientation, which 
helps protect the vines and grapes from the intense afternoon sun 
on hot summer days.

Varieties. 
Whilst we are best known for Riesling, we have been growing other 
varieties including Shiraz and Cabernet for 35 years. We now have 
20 different varieties planted on our estate, including Chardonnay, 
Semillon, Grenache, Mourvedre, Pinot Grigio, Sauvignon Blanc, 
Sangiovese. Over recent years we have been developing alternative 
varieties like Savagnin, Albarino, Nero d’Avola, Fiano, Montepulciano 
and Tempranillo.

Growers.
We also buy a small amount of fruit from a few of carefully selected 
Clare Valley growers, some of whom have been supplying us grapes 
for more than 20 years. This strategy provides our winemakers with 
a greater diversity of grape material to work with, further enhancing 
the quality and complexity of our wines.

Harvesting. 
With our winery situated on site, and with our own modern equipment, 
we harvest our fruit in the cool of night and deliver it to the winery to 
be crushed, chilled and pressed within 60 minutes of picking. This 
is of huge benefit in keeping the fruit flavours bright and fresh in our 
wines, as it minimises oxidation and skin contact time with the juice.

Pikes Polish Hill River Estate is comprised of 
approximately 100 hectares of gently rolling slopes 
at Polish Hill River, an easterly sub region of the 
famous Clare Valley in the mid north of South 
Australia.

Our Vineyards.

P I K E S W I N E S . C O M . A U





.

WE EMPLOY A WIDE RANGE OF 
ENVIRONMENTALLY SUSTAINABLE 
PRACTICES IN OUR VINEYARD AND 
WINERY. THIS HELPS MINIMISE THE 

IMPACT ON OUR LAND AND PROVIDE REAL 
AND TANGIBLE BENEFITS FOR US AS

GRAPE GROWERS AND WINEMAKERS.

Water Sustainability.
We have an EPA-approved program that recycles 100% of our winery 
and brewery waste water and winery solids such as grape skins and 
stalks. We then re-use the water as irrigation and solid waste as 
compost in our vineyards. We harvest every drop of rain that falls on 
our Estate buildings and have 2.5 million litres of rainwater storage 
for use in our winery, brewery and restaurant, to ensure we are as 
self sufficient as possible.

Sustainable Alternatives to Chemicals.
Chemical usage is kept to a minimum. Wherever possible we use 
organic or elemental fungicides and biological forms of weed 
control, such as the planting of cover crops and using straw mulch 
under vines. The use of straw mulch and cover crops also has the 
benefit of reducing soil moisture loss through evaporation. Not only 
do we use organic chemicals, our hi tech sprayer unit captures and 
recycles overspray, resulting in 50% less spray required.

Biodiversity & Re-Vegetation. 
We have planted native trees and shrubs over the property to improve 
the biodiversity of our land and the health of the Polish Hill River 
catchment which flows through the property. Owner and Managing 
Director, Andrew Pike, founded and is still actively involved in the Hill 
River Natural Resources Management Group, which has worked to 
re-vegetate degraded areas of land and esetablish natural wetlands 
with native species of flora. 

Solar Energy. 
We have a solar energy plant that is situated on the roof of our winery. 
This solar plant generates 72 kw, which caters for approximately 
30% of our business’s energy requirements.

P I K E S W I N E S . C O M . A U

Sustainability.





233 POLISH HILL ROAD, SEVENHILL SA I  (08) 8843 4370

P I K E S W I N E S . C O M . A U




