
 

 
  

  

Variety:   Viognier 

Region:   Mc Laren Va le 

Vintage:   2007   

Alc ohol by Volume: 13.5% 

 

 
Winemakers Comments: 

  
Colour: Medium straw with a ttrac tive green tints 

Bouquet: Attrac tive a pric ot/ lyc hee and  trop ic a l fruit w ith a  

hint of oak 

Palate: Medium bod y with a  c reamy texture and  good  

expression of fruit ripeness, with just a  tinge of 

guava  and  pawpaw.  It has exc ellent visc osity and  

finishes w ith a  c lean soft ac id ity 

Food Suggestions:  The p erfec t ac c omp animent for a  sp ic y Tha i d ish  

 

Cellaring Potentia l: Enjoy the p rimary Apric ot/ Lyc hee fruit c ha rac ters    

while young ; or ma ture over the next 6 years to 

develop  c omplex seconda ry c harac ters. 

 
 

Winemaking Notes:  
The free run juic e was fermented separa tely from the pressings and  pa rt was 
ba rrel fermented  in older Frenc h oak for five weeks. On fina l a ssemb lage, the 
flavoursome p ressings were fined  with a  little skim milk and  5% were bac k 
b lend ed  to c ontribute to the mouth-feel of the wine.  
 
Background Information: 
First p roduc ed in 2006, this w ine honours Ric ha rd  Hamilton’s w ife Jette 
(p ronounc ed  ‘Yetta ’ ) Hamilton, who in 1980, immigra ted to Austra lia  from 
Denmark. Both Ric hard  and  Jette c ontinue to p rovide the family insp ira tion to 
Lec onfield  Wines.  
 



 

 
 
 

Technica l Data 
  
Region:   McLaren Va le     
 

Variety:   Viognier     
 

Vine Age:   Planted  in 1998 and  2000 
 

Soil Type:   Blac k loam over c lay  
 

Pic king Dates:  Pic ked  a t night, 21 Februa ry 2007  
 

Sugar at Pic king:  13.5°Baumé      
 

Alc ohol:   13.5%  
 

PH:    3.28 
 

Ac idity:   6.17gms/ litre   
 

Residual Sugar:  0.6gms/ litre   
 

Bottled:   18 June 2007   
 

Cellaring Potentia l: 6 years  
 

Winemaking Tec hnique:  
Oak:  40%, 2/ 3 Year Old  Frenc h oa k 

for 5 weeks 
Malolac tic :  Nil  
Lees Contac t:  2 months 
Fermentation Temp: 13-17° 
Fermentation Time: 2 weeks 
Fermentation Method: 60% fermented in 

sta inless steel tanks.  
40% ba rrel fermented  in 2/ 3 
yea r old  Frenc h oa k and  
stored  on lees for 5 weeks. 

Yeast Type:  Sa cc haromyc es bayanus 
Blending Date: May 2007  

 
Vintage Conditions:  
The 2007 Mc Laren Va le grow ing  sea son was one of the driest on 
rec ord , p roduc ing sma ll berry size and  yields of 40-50% of average. 
A little ra in in ea rly Ja nuary p rovided a  muc h needed  d rink for the 
vines before ha rvest. No ra in fell a fter vera ison. Ha rvest wa s 2-3 
weeks earlier than normal 


