; I Limited Release
stompe :
2~  Z015Fiano

Vineyard Location
Broke Fordwich, Hunter Valley

Winemaking Details

The fruit for this wine was picked in February 2015
after a cool growing season. After crushing,

the premium free-run juice was drained & cold settled.
This was followed by cool fermentation,

using a neutral yeast, in stainless steel.

Alcohol: 12.5%
Titratable Acidity: 7.2g/L
o) 3 PRSI

Tasting Notes

This unique wine has enticing aromas of mandarin,
pear and subtle hints of red delicious apple, Y
leading to a richly flavoured, dry palate of white peach, 'ﬁ"b :
lemon zest and pine nuts. The texture is rich with /4 StOIIl]Ji
clean crisp acidity and the intense finish lingers.
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