
 

  
 

2024 Bridge Pa Triangle Lumiere Red 
At Swift we make bold, vibrant expressive wines to be 
enjoyed with food and friends. 
Mindfully made and mindfully grown. Partnering with 
responsible growers within Hawkes Bay and we use 
low intervention winemaking, unfined for maximum 
expression of place. 
 
Vineyard and Winemaking: 
The grapes are sourced from the Bridge Pa Triangle 
region, Hawkes Bay. 2024 was a perfect growing 
season – warm days and cool night, this helps to 
retain freshness, and intensity of fruit. 
Picked at the end of March, naturally fermented with 
very gentle pump overs only once a day. 
Pressed and aged in neutral oak for six months before 
bottling 

× Minimal SO₂ additions 
× Bottled December 2024 
× Drink at room temp or try it slightly chilled! 

 
Analysis: 
pH: 3.48 
TA: 5.9g/L 
RS: Dry 
ALC/VOL: 13% 

 
Tasting Notes: 
Lumière Red is simplicity at its finest — a fresh, 
contemporary, fruit-forward wine that's so easygoing it 
practically pours itself. Lumière screams instant 
gratification with its silky smooth body, soft tannins and 
aromatic notes. Each sip delivers a burst of dark plums 
and sweet blueberries, late-summer lavender petals, 
chocolate foil wrapping & winegum-like berry to finish. A 
smidge of warm cinnamon spice adds another layer of 
depth and sippability.  

Divine as is or slightly chilled (we love it around 15°C), 
Lumière is a match made in heaven for BBQs, game 
nights, park picnics or long lunches. 



 


