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2017 GLENLOFTY ESTATE MARSANNE ROUSSANNE  
 
 

AWARDS & ACCOLADES 
3 x BRONZE MEDALS: International Wine & Spirit Competition (UK) 

2019, Rutherglen Wine Show 2019, Australian Cool Climate Wine 

Show 2019  

 

Technical Details 
Varieties: 61% Marsanne, 39% Roussanne; spur pruned 

Oak: 14 days co-fermentation, 9 months in aged French 

oak barrels, regular lees stirring. 

Analysis: Alcohol: 13.5% alc/vol; pH = 3.39; 

Titratable Acidity: 5.9g/l 

 

Bottling Date: 24th May, 2019 

The Vineyards of Glenlofty 
The vineyards of Glenlofty were planted in 1995 in an elevated 

valley 340 metres above sea level on the southern edge of the 

Pyrenees ranges in Western Victoria.  

 

Marsanne and Roussanne are two of northern Rhône’s most 

renowned white grape varieties, which enjoy the soils and 

growing conditions of the estate. There is one block each of 

Marsanne and Roussanne. 

 

Tasting Note: 
Pressed and chilled and allowed to settle naturally. Distinctive 

pear, melon and mineral characters from the Marsanne, with 

acidity, structure and floral aromatics coming from the 

Roussanne. A portion of pressings was added to build additional 

texture and mouth feel. 
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