honeysuckle

orange blossom dléﬁ)]gn
grapefruit
textural

Vintage Notes Viticulture

Widely regarded as one of the best Yarra Valley vintages Region Yarra Valley
in decades, 2021 was cool which allowed the slow, ideal

ripening for almost all varieties. Both the Upper and Lower
Yarra Valley have produced perfumed fruit with fine lined Harvest 14 March 2022
acidity, ideal for current consumption and cellaring.

Vineyard Melba Valley

Method Machine harvested

Rob Dolan — Winemaker
] Winemaking

Wine Notes

Process Crushed, destemmed and cold settled
Colour Pale lemon overnight. Racked to barrel with light solids
Aroma Mandarin, orange blossom, honeysuckle for barrel ferment, matured on lees for

9 months prior to bottling

Palate Grapefruit, pear, textured

Fermentation Barrel fermented, allowed to warm to 25°C
Cellar 0-8 years during ferment

Oak Matured in French hogsheads for 9 months.
30% new oak

rob
dol n Alcohol 13.7%
Winemakers Rob Dolan, Adrian Santolin + The Team
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