
Awards Gold Medal - Australian Alternative Varieties Wine Show Nov 2011
Trophy: Chairman’s “Wine to Watch” - Australian Alternative 
Varieties Wine Show Nov 2011

Tasting Notes
Clear straw colour with vibrant green tinges.Colour 

Complex bouquet of spice, orange blossom, jasmine and honey.Aroma

Nutty, fruit flavour with refreshing acid line impact.Palate

Harvest Date March 9th 2010. About 2.5kg of fruit per vine was 
hand-harvested.

Winemaking Once the fruit was pressed and cold settled, it was divided 
into separate batches, 50% being fermented in stainless steel 
and the balance placed into old oak barrels.  The wine was 
then allowed to develop in old oak for some months before 
bottling.

Oenological Data Harvest Baume - 12.7
Total Acidity - 5.5g/l
pH - 4.01
Alcohol - 13% alc/vol

MalvasiaVariety

2010Vintage

Central Victoria

The vineyard is located in foothills on the northern side of 
the Great Dividing Range, on Mt. Samaria, Central Victoria. 
The secluded vineyard is enclosed on three sides by state 
park and private forest.

Australian Vineyard 
Location

The pan-southern European white Malvasia clones are grown 
in the Italian region of Friuli in the north-east, Tuscany, 
Frascati in the province of Rome, in Sardinia, and especially 
in Sicily.

Italian Growing 
Areas


