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Variety:  Viognier  

Region:  Mc Laren Va le 

Vintage:  2006 

Alc ohol:  13.5% 

 

 
 

Winemakers Comments: 
  

Colour: Medium straw with a ttrac tive green tints. 

Bouquet:  Attrac tive lyc hee and  slightly trop ic a l fruit flavours 

w ith a  hint of oak. 

Pa la te: Medium bod ied  w ith a  c reamy texture, good  

length, trop ica l flavours, finishing   with a  c lean 

ac id ity.  

Food Suggestions: This w ine will best ma tc h full flavoured  mea ls, suc h 

as tender b eef, or full fla voured  vegeta rian d ishes.   

Cellaring Potentia l: It is expec ted  tha t this w ine w ill c ontinue to 

develop  over the next 6 yea rs and  a tta in a n 

a ttrac tive visc osity. 

Winemaking Notes:  
Ja nuary tempera tures were above average whic h had  the effec t of ‘ c losing 
down’  the vines a nd  delaying ha rvest in McLaren Va le. There was a  little ra in 
in February whic h freshened  the fruit. The fruit was p ic ked  on two separa te 
oc ca sions to g ive fresh ac id ity in the ea rlier ha rvest a nd  mouth feel w ith the 
rip er fruit, then c ombined  and  fermented  with about 25% going  to oa k. In July 
the wine was rac ked  and  stab ilised  and  rec eived  a  light milk fining  and  sing le 
filtra tion b efore bottling . 
 
Bac kground Information:      
The esta te g rown Viogner was p lanted  in 1998 and  2000, with a  view towards 
making a  full flavoured  white wine to c omplement the Shiraz and  Grenac he 
styles whic h ha ve become the signa ture varieta ls of the Mc Laren Va le region 
on the southern reac hes of Adela ide in South Austra lia . 
 



 
 

 
 

 
 

Technica l Data 
 
 
Region:   Mc Laren Va le 
 
Variety:   Viognier 
 
Clones:    Montpellier 
  
Pic king Dates:  28th February and  6th Marc h 2006 
 
Sugar at Pic king:  12.6 and  14.0°Baume 
 
Alc ohol:   13.5% 
 
PH:    3.31gms/ litre 
 
Ac id ity:   6.47gms/ litre 
 
Residual Sugar:  4.2gms/ litre 
 
Bottled:   1st August 2006 
 
Cellaring Potentia l: 6 years 
 
Winemaking Tec hnique:  Oak:    25% 

Malolac tic :   Nil 
Lees Contac t: Time: 4 months in 
Sta inless steel and  oak 
Fermentation Temp:  13-18C 
Blending Date:  July 2006 

 
Vintage Conditions:  
The 2006 Mc Laren Va le growing season was higher in 
humid ity than norma l up  until Christmas. A warm period in 
January effec tively slowed  ripening and  was fo llowed by a  
mild  February with a  little ra in whic h freshened  the fruit. 
Fina l Harvest da tes were   about average, if not slightly 
la ter than most years. 


