
2022 Alternative Series

Adelaide Hills McLaren Vale 

Fiano 

Region Adelaide Hills McLaren Vale Alcohol  / pH / TA 12.5 3.16 7.2

Variety Fiano Winemaking

Harvest Dates 25th March 9th March 2022 The fruit for this wine was selectively harvested 

in the cool, early  hours of the morning to 

preserve delicate aromatics. Kept on skins for 

four hours to build texture then gently pressed 

with free run and pressings kept separate. 

Fermented cool in a combination of stainless 

steel and seasoned French oak. To further 

built texture and complexity the oak portion 

was wild fermented.    

Bottling Date 14th June 2023

Release Date June 2023

Cellaring Drink young and fresh

Tasting Notes

Aroma

Bright and lifted aromas of pear skin, delicate florals and hints of 

almond . 

Palate

Zesty and refreshing with delicate flavours of pear and lychee, 

the palate has a lovey texture with great drive and a moreish 

finish.     

Vineyards

Sourced exclusively from two vineyards located in the cool 

heights of the Adelaide Hills and the Mediterranean climate of 

McLaren Vale.  This blend benefits from the crisp natural acidity 

of the hills combined with the more luscious warm depths of 

McLaren Vale to provide perfect ripening  conditions.

The Alternate Series

An exciting range of small batch wines for Haselgrove, 

Showcasing Mediterranean varieties that excel in South Australia

Our Fiano is joined by a Grenache Rose, Montepulciano and 

Sangiovese, and most recently an Adelaide Hills Pinot Grigio.

RRP: $26
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