
Tasting Notes  
Pale straw colour with a 
pronounced intensity of 
succulent stone truit aromas.  
Early medium sweetness of ripe 
peaches with a soft, natural 
acidity and an attractive mineral 
edge to finish on a drier note. 
A wine well suited to Asian 
cuisine.

Winemaking  
Made from 100% Chenin Blanc, 
ferment arrested early to retain 
natural sugars and bottled early 
with no oak treatment.

FISHBONE BLUE 
DOLCE FRESCO 
 
2024 
GEOGRAPHE WA

Fishbone is a boutique family 
run and owned vineyard 
purchased by the Sorgiovanni 
family in 1999. Located in the 
world-renowned Margaret 
River wine region in Wilyabrup, 
the property features gentle 
sloping topography bounded 
by the Wilyabrup Brook in 
the centre of Margaret River’s 
‘golden triangle’. The 165-acre 
property, which was originally 
a dairy farm, includes some 
traditional varieties such as 
Cabernet and Chardonnay, and 
some lesser known alternatives 
such as Tempranillo, Malbec, 
Vermentino and Pinot Noir.

Quick Notes  
Vintage: 2024 
Grape Variety:  
100% Chenin Blanc 
Harvested: 23rd January 2024                                          
Bottled: 4th March 2024 
Vineyard: Harvey Springs 
Growing Area: Geographe WA                                                
Alc: 10.9%                          
pH: 3.45 
T/A: 6.12 g/L 
Residual Sugar: 36.97 g/L 
Cellar Potential: Drink over next 
5 years      
      


