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b 0 B Originating from a tiny pocI(et in France's central southeast, Viognier
e has spreao| t|'1roug|'10ut the world but appears rare|y, almost o|iscreet|y.
S

Capturing the imagination with per{umed aromatics of white flowers and

ripe orchard stone fruits, its richness and mouth coating viscosity |ingers

both on the mind and the pa|ate.
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“Viognier is ethereal and intoxicating with its white blossom

ano| stone I:ruit aromatics, a” o|e|iverec| on acreamy rich p|atter

of spicyjuiciness."

MARGARET RIVER

- Ben Cane, Cape Mente”e Winemaker
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TASTING
NOTE

APPEARANCE

Golden |'1ay with a hint of fresh greenon the edges.
NOSE

This youtHu| wine is powen(u| and comp|ex
o|isp|aying ripe stone fruit characters of apricot
and ye”ow peach, [ifted wet slate and intoxicating
lemon blossom and dried coconut nuances. There
are intriguing lemon cream subtleties with hints
of fresh tobacco and |emongrass that p|ay in the

l)acl(ground
PALATE

The pa|ate is round, rich and delicious, clisp|aying
ripe red app|e, lemon curd tart with l:)uttery,
biscuity notes that bring awarmth and generosity.
The textural weight has a soft grip supporting
nuances o|: toastec| nuts, frangipane wit|’1 a cha”(y
minera|ity that gives a grapeltruit lift on the |ong

unctuous finish.

FOOD PAIRING

The winemakers recommend pairing the richness
and power of this wine with a |ime/cayenne pepper
infused ceviche of I(ing fishand picl(|ecJ ginger, the
tension and freshness i”ustrating the detail in the
wine. A Caprese salad, with fresh tomato, burrata
and basil will bring acid and a herbal element to the
wine, whilst a spinach and feta filled Spanol(opita
gives a great savoury counterbalance to the ripe

and rich characters.

ﬂi CONSUMPTION
NOTE

CELLARING

While this wine presents |:>eauti{u||y now it has
the potentia| to age up to 10 years.

BLEND

100% Viognier

ANALYSIS

15% alcohol, 6.28 g/l total acidity, 3.23 pH

Suitable for vegetarians.

WINEMAKING
NOTE

VINEYARD

Thisis a unique wine and our first l)ott|ing of this
variety in many years; itsa rarity within Margaret
River and an unusual and loegui|ing oFFering.
Sourced from a meticu|ous|y farmed twenty year
old site located in a cold pocket in the northern
reaches of the Margaret River peninsu|a, this is
farmed with immense detail comp|ete|y by hand.
The well drained sancly soils and Vertica”y shoot
positioned canopy, pairec] with the cool nights of
this continental microclimate, proc]uce heady floral

aromatics and a mineral bead of aciolity.

SEASON

Heavy winter rains recharged soil moisture
levels and led into a calm, settled period for
fruit set (Howers deve|oping into berries) to give
moderate crop levels. The season was warm in
November and December progressing growth
but cJeve|opecJ into a cooler ripening perioo| from
January through March a||owing enhanced flavour
and physio|ogica| deve|opment. The abundance
of Marri tree blossom l(ept the birds occupieol,
a”owing the grapes toripenin per¥ect health and
Fu”y balanced maturity with no disease pressure

giving wonderful skin aromatics.
WINEMAKING
The fruit was 100% |'1ano|-picl<eo| to ensure it

arrives in pristine condition. |t was hand sorted in
the vineyard and gent|y loaded into the press for
whole-bunch pressing, thejuice going to barre|s,
with some solids remaining in two seasoned
Burgundian barriques. Wild fermentation was
allowed to proceec], creating weig|’1t from lees
contact and preserving the aromatic density. It was
bottled with minimal Fining, no cold stabilisation and

filtration after 15 months aging in barrel on lees.



