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2006 Viognier Pinot Gris
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eartland Wines was created by a small group of leading South Australian wine identities who are all good friends and share a passion for making great wine. The directors include winemakers Ben Glaetzer and wine industry professionals Grant Tilbrook and Vicki Arnold.
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All the wines are made by Ben Glaetzer and are made with fruit from the directors’ own mature vineyards in the Limestone Coast and Langhorne Creek, South Australia.

Region:
84% Langhorne Creek, 16% Limestone Coast

Soil: 

Langhorne Creek: Sandy loam. 

         


Limestone Coast: Black loam over terra rossa


subsoil and deep limestone

Variety:

77% Viognier, 23% Pinot Gris 

2006 Vintage: In 2006 we had an early February heat wave, with 4 days in excess of 40°C. Fortunately, Langhorne Creek has a cooling breeze (the “Lake Doctor”) that runs through the district every day around 4pm from nearby Lake Alexandrina. This means our whites maintained their acidity and did not develop a broad, flabby character. We harvested four separate batches of viognier, ranging from 10.5 Baume to 15.5 Baume. The pinot gris component was      harvested at 12 Baume. 
Vinification:  Both varieties vinified separately, with four harvest dates to provide contrasting, compatible ripeness in the flavours. The viognier was crushed, chilled and pressed immediately, the pinot gris allowed a short period of skin contact to enhance the palate structure.  Cool ferment (8°-14°C) in stainless steel was followed by lees stirring and cold stabilisation. Bottled early to retain aromatics and freshness.
Yield: 7-10 tonnes/ha (3-4 tons/acre)

Tasting Notes: Viognier can sometimes be too rich and viscous – not clean and thirst-quenching. Pinot gris lacks aromatics, but has good tannin. With this combination, Ben Glaetzer uses the viognier to freshen the blend with its acidity and to soften the pinot gris. The pinot gris forms the skeleton of the blend, giving it tightness and structure. 

The nose is bursting with stone fruits – peaches and apricots and some lime citrus characters. The delicious multi-layered palate begins with typical viognier pear flavours intermingling with fresh melon flavours from the pinot gris.

Alcohol:  
13.5%

Total Acidity:  
7.9g/l

pH:  
3.26

Residual Sugar:   1.2g/l
www.heartlandwines.com.au







