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TASTING NOTE 
APPEARANCE:
Pale straw.

NOSE:
Vibrant and aromatic with ripe peach, 
apricot and subtle orange blossom.

PALATE:
Full fl avoured with a syrupy sweetness and 
a rich texture balanced by subtle refreshing 
acidity giving the wine great length and 
persistence of fl avour.

FOOD PAIRING:
Fresh white or blue mould cheese on crunchy 
lavoche or pair with an orange infused 
panna cotta for dessert.

CELLARING:
Drink now to 2020.

BLEND:
100% viognier.

TECHNICAL NOTE
VINEYARD:
The fruit was handpicked from our 
Chapman Brook vineyard, which has 
predominantly free draining sandy loam 
with a high percentage of lateritic gravel. 
This block, planted to 2500 vines per 
hectare in 1997, is 15km south of Margaret 
River and benefi ts greatly from the cooler 
breezes off the Southern Ocean during the 
ripening period.

THE SEASON:
The 2012 vintage was noted by above 
average summer temperatures and average 
rainfall. What resulted was a steady ripening 
period leading up to a hot January and an 
early start to the harvest. Mild temperatures 
throughout February and March ensured 
fruit harvested in perfect condition and 
completed by early April prior to heavy late 
April rains.

WINEMAKING:
Fruit was hand harvested in the cool of the 
morning on two occasions to select only the 
berries most affected by the fungus Botrytis 
Cinerea which results in shivelled berries 
with a concentrated sugar content. The very 
sweet juice once pressed was transferred 
to two year-old French oak barriques for a 
long fermentation using a selected neutral 
yeast strain until the juice could ferment no 
more leaving sugar behind in the wine. The 
wine was stabilised in tank and bottled in 
November 2012.

ANALYSIS:
12.5% alcohol, 5.34g/l total acidity, residual 
sugar 79g/l, 3.83 pH.

 VIOGNIER IS GROWN IN 
VERY SMALL QUANTITIES 
THROUGHOUT THE WORLD 
AND ITS HISTORY LIES 
IN THE NORTH OF THE 
RHÔNE VALLEY IN FRANCE 
WHERE IT IS TYPICALLY 
MADE INTO A VARIETAL 
DRY WHITE WINE IN 
THE TINY CONDRIEU 
APPELLATION AND IS 
SOMETIMES INCLUDED 
IN SMALL PERCENTAGES 
WITH SYRAH IN THE REDS 
OF THE CÔTE RÔTIE. THE 
SWEET STYLE IS MADE 
ONLY IN EXCEPTIONAL 
VINTAGES AND IS NOTED 
FOR AROMATICS OF 
APRICOTS AND HONEY, A 
SOFT, TEXTURAL PALATE, 
WITH THE SWEETNESS 
BALANCED BY CLEAN 
ACIDITY. 
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