2006 Richard Hamilton Viognier

Variety: Viognier
Region: Mclaren Vale
Vintage: 2006

Alcohol: 13.5%

Winemakers Comments:

Colour: Medium straw with attractive green tints.

Bouquet: Attractive lychee and dightly tropical fruit flavours
with a hint of oak.

Palate: Medium bodied with a creamy texture, good
length, tropical flavours, finishing with a clean
acidity.

Food Suggestions: Thiswine will best match full flavoured meals, such
astenderbeef, orfull flavoured vegetarian dishes.

Cellaring Potential: It is expected that this wine wil continue to
develop over the next 6 years and attain an
attractive viscosity.

Winemaking Notes:

January temperatureswere above average which had the effect of ‘closing
down’ the vinesand delaying harvest in MclLaren Vale. There was a little rain
in February which freshened the fruit. The fruit was picked on two separate
occasonsto give fresh acidity in the earlier harvest and mouth feel with the
riper fruit, then combined and fermented with about 25% going to oak. In July
the wine wasracked and stabilised and received a light milk fining and single
filtration before bottling.

Background Information:

The estate grown Viogner was planted in 1998 and 2000, with a view towards
making a full flavoured white wine to complement the Shiraz and Grenache
styleswhich have become the signature varietals of the MclLaren Vale region
on the southern reachesof Adelaide in South Australia.



Technical Data

Region: Mclaren Vale

Variety: Viognier

Clones: Montpellier

Picking Dates: 28th February and 6th March 2006

Sugar at Picking: 12.6 and 14.0°Baume

Alcohol: 13.5%

PH: 3.31gmdlitre

Acidity: 6.47gmd litre

Residual Sugar: 4.2gmd litre

Bottled: 1 August 2006

Cellaring Potential: 6 years

Winemaking Technique: Oak: 25%
Malolactic: Nil
Lees Contact: Time: 4 monthsin

Sainlesssteel and oak
Fermentation Temp: 13-18C
Blending Date: July 2006

Vintage Conditions:

The 2006 Mclaren Vale growing season was higher in
humidity than normal up until Chrissmas. A warm period in
January effectively dowed ripening and wasfollowed by a
mild February with a little rain which freshened the fruit.
Fnal Harvest dates were about average, if not dightly
later than most years.



