Variety: Viognier
Region: Mclaren Vale
Vintage: 2007

Alcohol by Volume: 13.5%

Winemakers Comments:

Colour: Medium straw with attractive green tints

Bouquet: Attractive apricot/lychee and tropical fruit with a
hint of oak

Palate: Medium body with a creamy texture and good

expression of fruit ripeness, with just a tinge of
guava and pawpaw. It hasexcellent viscosity and
finisheswith a clean soft acidity

Food Suggestions: The perfect accompaniment fora spicy Thai dish

Cellaring Potential: Enjoy the primary Apricot/Lychee fruit characters
while young; or mature over the next 6 yearsto

develop complex secondary characters.

Winemaking Notes:

The free run juice wasfermented separately from the pressngsand partwas
barrel fermented in older Fench oak for five weeks. On final assemblage, the
flavoursome pressngswere fined with a little skim milk and 5% were back
blended to contribute to the mouth-feel of the wine.

Background Information:

Hrst produced in 2006, thiswine honours Richard Hamilton’swife Jette
(pronounced ‘Yetta’) Hamilton, who in 1980, immigrated to Australia from
Denmark. Both Richard and Jette continue to provide the family inspiration to
Leconfield Wines.



Technical Data

Region: Mclaren Vale

Variety: Viognier

Vine Age: Planted in 1998 and 2000
Soil Type: Black loam overclay

Picking Dates:

Picked at night, 21 February 2007

Sugar at Picking: 13.5°Baumé
Alcohol: 13.5%

PH: 3.28
Acidity: 6.17gm¢ litre
Residual Sugar: 0.6gm¢d litre
Bottled: 18 June 2007
Cellaring Potential: 6 years

Winemaking Technique:

Oak: 40%, 2/3 Year Old French oak
for5weeks

Malolactic: Nil

Lees Contact: 2 months

Fermentation Temp: 13-17°

Fermentation Time: 2 weeks

Fermentation Method: 60%fermented in
stainless steel tanks.
40%barrel fermented in 2/3
yearold French oak and
stored on leesfor5 weeks.

Yeast Type: Saccharomycesbayanus

Blending Date: May 2007

Vintage Conditions:

The 2007 MclLaren Vale growing season wasone of the driest on
record, producing small berry sze and yieldsof 40-50% of average.
A little rain in early January provided a much needed drink for the
vinesbefore harvest. No rain fell after veraison. Harvest was 2-3
weeksearlierthan normal



