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Vineyard name: Multiple Vineyards

Soil composition: Various - blend of South Australian Vineyards

Elevation: 150 to 1500 feet

Certified Organizations: ISO14001; Entwine Australia

Sustainability Certification: EPA Acredited Sustainability Licence

Varietal composition: 100% Viognier

Fermentation container: Stainless steel tanks

Malolactic fermentation: no

Fining agent: Vegan

Type of aging container: Stainless steel tanks

Prefermentation technique: 1-4 days on solids before wild yeast start to

ferment

Alcohol: 13.5%

pH level: 3.4

Residual sugar: 4.1 g/L

Acidity: 5.8 g/L

Yalumba Y Series Viognier 2019

W I N E  D E S C R I P T I O N

The Yalumba Y Series Viognier is a great introduction to a relatively new varietal in Australia

with which we’ve had extensive experience in growing and making. It showcases all the unique

characters of Viognier, yet it’s not overpowering in its flavour profile. Wild yeast fermentation

and Yalumba’s extensive experience in Viognier make this a truly special wine that comes from

both cool and warm climate vineyards in South Australia. 

The vine cuttings depicted on the label are the beginnings of a new vineyard, planted after

careful sorting, grafting and bundling in our state-of-the-art Yalumba Nursery.

 

Here at Yalumba we believe that one good wine leads to another. The Y Series was created with

that belief in mind. The Y Series represents a collection of iconic classics and exciting new

varietals. Each authentically crafted with fruit from South Australia’s most celebrated wine

regions.

Yalumba has pioneered the growing and making of Viognier in Australia. In 1980 the first

commercial vines were planted in the Eden Valley and since then we have had nearly 40 years

of viticultural and winemaking experience working with this alluring variety. Sourced from a

number of grape growing regions, the criteria for grapes to go into this wine is that they show

the classic Viognier flavours and aromas of white flowers and apricot fruit, balanced by

freshness and zest.

After harvest the Viognier grapes were gently pressed and the juices handled with controlled

oxidation. Fermentation took place in stainless steel tanks utilising the naturally occurring

indigenous vineyard yeasts. The indigenous yeasts create layers of flavor, complexity and

richness. After fermentation the wine remained on lees for three months, adding creaminess

and palate richness.

T A S T I N G  N O T E S

Bright straw yellow in color with green hues. Aromas of orange blossom and fresh ginger

dominate the nose, with hints of honeysuckle and white flowers. Fresh pineapple, Chinese

white tea and dried figs lead into a creamy mid palate with a silky textural finish. Wild

fermentation and lees ageing give the wine an extra level of complexity on the palate that

belies its youth.

F O O D  P A I R I N G

Drinks perfectly with harissa chicken or crispy rice pancakes with potato and chickpeas.

V I N E YA R D  &  PR O D U C T I O N  I N F O

W I N E M A K I N G  &  AG I N G

A N A LY T I CA L  DATA

P R O D U C E R  P R O F I L E

Estate owned by: Robert Hill-Smith

Winemaker: Louisa Rose

Total acreage under vine: 650

Estate founded: 1849

Region: South Australia

Country: Australia

© 2021 · Selected & Imported by Winebow Inc., New York, NY · winebow.com

Available for purchase $28 per bottle.IRON GRIZ
A M E R I C A N  B I S T R O

Available for purchase $18 per bottle.

YALUMBA EDEN VALLEY 
VIOGNIER
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Available for purchase $25 per bottle.

ASTROLABE
SAUVIGNON BLANC

ASTROLABE MARLBOROUGH
SAUVIGNON BLANC

Sauvignon blanc is widely considered by the wine drinkers of the world to reach its 
pinnacle of potential in Marlborough. The Astrolabe Province Marlborough Sauvi-
gnon Blanc is made from grapes grown across three Marlborough sub-regions: the 
Wairau Valley, the Awatere Valley and the Kēkerengū Coast. The blend of sites, soils 
and aspects within this wine gives it great complexity, reflecting both the capability 
of the region as a whole and my own palate. I have sought out sites across the whole 
Marlborough wine region, looking for different soils and climates and carefully man-
aging cropping levels so that I have the best fruit to work from.

We machine harvest the grapes at night or in the cool parts of the day to preserve the 
purity and intensity of flavours. In the winery, I take great care to handle the fruit in a 
way which allows the flavours and aromas of the region to come through. At the end 
of the growing season, I look at all the wines I have made from the various sub-regions 
and try to put together the most complete and balanced, integrated version of a Marl-
borough sauvignon blanc.

I blend to suit what I think is Astrolabe’s style, which reflects what I’ve learnt as a 
winemaker and drinker over the years. My style is dry, expressive and elegantly bal-
anced. For me it is about getting a lovely sense of fully developed green spectrum 
flavours from all these different sites and putting them in a glass in a way that is well-
styled and elegant. My Marlborough Sauvignon Blanc always presents with ripe green 
flavours like passionfruit, blackcurrant leaf and gooseberry. In the palate, it is full and 
round and finishes dry and lingering.

This is a drier style of sauvignon blanc, acidity kept nicely in balance wirh the alcohol 
and the very little residual sugar that is there, so it’s all about how all these things come 
together to make a pleasurable whole. I craft my wines so that nothing stands out as 
one singular spike, instead revealing a lovely layering of flavours and aromas that peo-
ple can keep finding as they spend time savouring the glass.

Simon Waghorn — Winemaker
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Gorgeous Grenache 2020 

South Australia 

Grenache is Australia’s signature grape variety and we’re slightly obsessed with it. 
Utilising a range of premium vineyards across South Australia, we’ve crafted a wine 
that captures all that is good about Grenache. Aromatic, deceptively light but with 

beautiful wild fruit, and slurpy, supple tannins. 

Vintage Conditions 
2020 vintage conditions in were perfect in many ways. A warm , dry early season 
gave way to a mild, sometimes cool, February and March which allowed for 
ripening at a very relaxed pace. Small yields across all regions concentrated the 
fruit flavours while the dry conditions led to low disease pressures. Sadly, the 
season will also be remembered for the devastating bushfires that preceded it and 
the unprecedented global Covid pandemic that struck right in the middle of 
vintage. A remarkable season in many ways and one that we hope will be 
remembered for all the right reasons when you taste the wines. 

Viticulture 
Sourced from a number of old vineyards in the Riverland and McLaren Vale, some 
of which are dry grown bush vines. 

Winemaking 
All vineyards are vinified in small batches, separately. Wild ferments, whole bunch 
inclusion, larger oak and no filtration or fining help define the delicious, energetic 
character of the wine. 

Tasting 
Aromatic and lifted on the nose with a beautifully layered, textural palate with wild 
strawberry and spice.  

 

Blend: 100% Grenache  

Alcohol: 14.5% 
Total Acidity: 5.62 g/l 
pH: 3.55 
Residual Sugar: 1 g/l 
SO2: 82 mg/l 

 
Fining: None 
Vegan: Yes 
Vegetarian: Yes 

 

THISTLEDOWN
GORGEOUS GRENACHE

Available for purchase $28 per bottle.IRON GRIZ
A M E R I C A N  B I S T R O

Available for purchase $18 per bottle.



90 “A very tart and tangy, red-fruited style with a crunchy, fresh palate that has an elegant, slightly 
tangy, citrusy finish.”  - JS, 6/2019

Jester Shiraz 2017
McLaren Vale, Australia

ESTATE
In a short period of time Mitolo has become recognized as one of the finest producers in McLaren Vale and all 
of Austrlaia. Mitolo is a family owned business, started and led by Frank Mitolo and his vision of harnessing his 
Italian heritage to create a range of wines of individuality, integrity and utmost quality. 

WINE
Jester Shiraz is a blend of several blocks within the Lopresti vineyard in the Willunga district, all the way at 
the southern tip of McLaren Vale and on the coast. Being so close to the coast the vines experience warm 
summer days that contribute to fruit intensity and excellent tannin ripeness, and cooling afternoon sea breezes 
and nights maintain good acid levels in the grapes, allowing extended maturation on the vine and resulting in 
complexity of the flavor profile.

VINEYARD
Located at the southern end of McLaren Vale, about 2.5 miles east of the coastal town of Port Willunga. Strong 
vine growth in spring is moderated by summer’s dry winds, developing pure, bright and savory fruit flavors that 
are tempered by cooling afternoon sea breezes.
Soils: The vineyard soil types are heavy grey loam over sandstone, with black cracking Biscay clay intermixed 
and sits above ancient Gnaltinga formation bedrock. These soils have excellent water-holding capacity and 
require minimal irrigation.
Farming: All vineyards are farmed sustainably. 

WINEMAKING
Variety: 100% Shiraz
Vinification: Jester Shiraz fruit is crushed immediately after being delivered to us at the winery. We allow the skin 
and juice mix to warm naturally over a period of several days, after which it begins fermentation. Fermentation 
is held cool temperatures to retain the bright primary fruit characters which appear in the resulting wine. 
Following fermentation, the wine is carefully pressed to separate it from the skins.
Aging: The wine is then transferred into oak barrels (10% new for this vintage) where it stays for 18 months 
before bottling.
Alcohol: 14.5%

MITOLO

(Pictured) The beach at McLaren Vale — the breezes off the St. Vincent Gulf provide ideal temperature moderation for the Mitolo vineyards

I M P O R T E D  B Y WWW.VINTUS.COM

MITOLO
THE JESTER SHIRAZ

Available for purchase $28 per bottle.IRON GRIZ
A M E R I C A N  B I S T R O

Available for purchase $20 per bottle.


