wild strawberry b
cherry dolan
mocha oo
velvety tannins

Vintage Notes Viticulture
Vintage 2019 started fast with hot, dry conditions and Region Yarra Valley
then slowed down to a long, warm summer and autumn. Vi d Willowlak
Expect great colour, richness, depth and varietal intensity. ineyar Howlare
One of my top 5 vintages since 1992, Harvest 12 and 13 March 2019
Rob Dolan — Winemaker Method Hand harvested
Wine Notes ) ]
Winemaking
Colour Pale cherry red
Aroma Maraschino cherry, mocha, vanilla Process Destemmed, whole berry, 4 day cold soak
) o Fermentation Open pot fermenters, hand plunged,
Palate Wild strawberry, cranberry, fresh licorice, . .
. _ wild and inoculated ferments
clove, silky tannins
Oak 30% new French oak, 70% 1st and
Cellar Oto 15 years 2nd use French oak, 10 months
Nutrition 96 calories per 120ml glass, gluten free, Alcohol 14.0%

vegan, < 1 gram of sugar per bottle
Winemakers Rob Dolan, Adrian Santolin + The Team

Occasion

Worth indulging yourself and your friends with a proper,
old school dinner party. Roast duck with sausage & cranberry
stuffing and crispy roast potatoes. Linen napkins and all.




